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Fran’s 16-Bean Soup


Ingredients

8 oz. (half bag) of 15- or 16-bean soup mixture
Approx. 12 cups of water

2 to 3 large stalks of broccoli

1 large onion, chopped

4 to 6 ribs celery, chopped

4 to 6 carrots, diced

1 small zucchini, cut into bite-sized pieces

1 small summer squash, cut into bite-sized pieces

1 large sweet potato, cut into bite-sized pieces

5 oz. chopped spinach (I cook a 10-oz. frozen package of spinach and use half for soup and half for something else)
Salt and pepper to taste (I add 1 1/2 tsp. salt and 1/4 tsp. of black pepper to start and adjust after tasting.)
Olive oil for drizzling
Directions

Add half the bag of beans to a large 8-quart stockpot.  Sift through the beans to make sure there are no little pebbles mixed in.  Add enough water to just cover the beans, and soak the beans overnight to soften them.  
The next day, pour off the water and add approximately 12 cups of fresh water.  Bring the water to a boil.
You do not have to wait for the water to boil before starting to add your vegetables.  Add the onions, celery, and finely minced broccoli buds.  I also peel the broccoli stalks and add those in bite-sized pieces.  By this time, the water should have come to a boil; lower the heat to keep it at a lively simmer. I usually let this mixture simmer for about an hour before adding the carrots and sweet potato.  If the simmer dies down too much from the new addition of vegetables, turn the heat back up to get it to a lively simmer again.  Then I wait another 30 minutes before adding the zucchini and summer squash because they cook very quickly.  Near the end of the soup's simmering time, I cook the spinach separately according to package directions and squeeze out any excess water before adding half the package to the soup.   

Depending on how old your beans are, they should be cooked and soft in approximately two hours.  During the cooking process, a fair amount of water will have evaporated.  You may want to add another cup or two back into the soup and then adjust seasonings.

When I serve the soup, I drizzle a little bit of olive oil over the top.  
Fran’s Notes
· If you’ve forgotten to soak the beans overnight, here’s a quick method to soften them.  Cover the beans with water and bring water to a rolling boil.  Boil the beans for two (2) minutes and then take off the heat.  Cover the pan and let sit for a minimum of two hours (three or four is even better) before starting with the soup directions.  You’ll find that the water will have darkened.  I don’t pour off the water in this case because some of the bean flavor would be lost.

· Obviously, you can swap out some of the vegetables listed for favorites of your own—but, unless you absolutely hate broccoli and spinach, do not leave these two out.  I also am very partial to the sweet potato; it gives it a very distinctive flavor that I just love.  In the past, I’ve added cauliflower and string beans; and they were delicious additions.
· I didn’t this time, but I almost always cook some small pasta such as chili mac to make it pasta é fagioli—pasta and beans!  Adding a starch such as pasta or rice turns the beans into a complete protein.
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