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White Wine Aﬂ{ MDitalini
1 Lb. Dried Cannellini Beans Breadcrumbs
4 Cloves Garlic (Diced) ). Pancetta
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1/3 C. Chopped Fresh Parsley £ @Aaree Yellow Onion (Diced)
6 C. Chicken Stock ’f'f ('} Pureed Fresh Tomatoes
Vito & Joe’s Extra Virgin Olive Oil
Freshly Ground Black Pepper
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How to Prepare

b¥[boil. Boil for 5-10 minutes at a rapid
boil; reduce to a simmer and simmer fg ®ns/are tender. When beans are tender
remove from water and set aside, mQ' i LJ 08 v,-’\.:.,. ®id 6 C. chicken stock to the bean

water and turn to mefjrl.u>m high heat. I ‘ ‘ I”l ’I l ’_l ih ,

In large pot bring 6 C. water an .‘ 4

In a separdte saucepan adg 4 3-

Olive Oifand-turn to medium high
" ;

N es ATte 5-8 mﬁutes add the garllc

cook until pancetta is brow
and garlic; deglaze the pan
Add the beans to the to
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to cook down stirrin@ r d [ﬁ i |y Z B ps t
In pot with.chi ock and bean water add 1 M.d boil; boil 5-10

minutes and then turn off heat. Drain pasta by}eggcqoo&g(l)%gard the liquid the pasta was cooked in. Once
pasta is cooked add pasta to the saucepdhWith'tHe OHoHs; ' garli¢'and tomato puree and stir. Add the
liquid from the pasta pot to the bean, onions, garlic, pasta and tomato mixture and stir. Add
breadcrumbs and stir. Bring to a boil and cook 3-5 minutes until it just begins to thicken. Serve with

your favorite garlic bread and garnish with fresh parsley.

Bon Appetit!




