Tuscan White Bean and Garlic Soup
Recipe courtesy of Giada De Laurentiis


Ingredients:
2 Tablespoons butter
1 Tablespoon olive oil
2 shallots, chopped
1 sage leaf
2 cups cannellini beans, drained and rinsed
2 cups chicken broth
4 cloves garlic, cut in half
½ cup cream
½ teaspoon black pepper
Toasted slices ciabatta bread (or whatever bread is available)
Olive oil for drizzling on bread

Directions:
1. Place a saucepan over medium heat.  Add the butter, olive oil and shallots.  Cook, stirring occasionally, until shallots are softened, about 5 minutes
2. Add the sage and beans and stir to combine.
3. Add the broth and bring to a simmer.  Add the garlic and simmer until garlic is softened, about 10 minutes
4. Pour the soup into a large bowl.  Carefully ladle about ½ of the soup into a blender and puree until smooth.  Be careful to hold the top of the blender tightly, as hot liquids expand when they are blended.  Pour back into the saucepan and puree the remaining soup in the blender.  Add all pureed soup back to the saucepan.
OR:
Leave soup in the saucepan and use my emersion blender to puree soup while still in the saucepan.  I only have one, so either wait your turn or complete step 4 as written above.
5. Add the cream and pepper.  Keep soup warm, covered, over low heat.
6. Place the oven on low broil.  Slice up bread and arrange on a baking sheet.  Drizzle each with olive oil and broil.  Keep a careful eye on the bread as the broil setting will brown bread very quickly.  
7. Serve the soup in bowls with the bread alongside.

	

