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Pasta e Fagioli with Borlotti Beans
Ingredients
1 pound dried beans, such as cranberry (borlotti) beans or cannellini beans, soaked overnight in salted water (see notes)

Kosher or sea salt

6 large cloves of garlic, peeled and lightly crushed
1 large onion, peeled and halved

2 medium carrots, peeled and halved crosswise

2 ribs celery, halved crosswise

3 large sprigs fresh rosemary and/or sage*
1/2 pound small pasta, such as ditalini or small shells

Extra-virgin olive oil, for drizzling

Freshly ground black pepper
*Keep an eye on the rosemary.  I left mine in too long, and all the leaves fell off.  Next time, I plan to take out the sprigs early or put the rosemary into a mesh bag for easy removal.
Directions
In a large pot, cover beans with lightly salted water by at least 2 inches.  Add garlic, onion, carrots, celery, and rosemary or sage.  Cover and bring to a boil over high heat.  Reduce heat to a bare simmer and cook, covered, until beans are very tender and creamy with no graininess left, 45 to 90 minutes, depending on type of bean.  Discard onions, garlic, carrots, celery, and herbs.  Drain beans, reserving beans and liquid separately.  You should have about 6 cups of cooked beans.
Measure out 3 cups of cooked beans, setting the remaining beans (approximately 3 cups) aside.  In a blender, combine the 3 cups of beans with 4 cups bean-cooking water and blend until completely smooth.  Return bean purée to pot and add reserved cooked beans.
In a small pot of salted boiling water, cook pasta until just al dente.  Drain, then transfer to a bowl or container and drizzle with a small amount of olive oil, tossing to lightly coat.
When ready to serve, bring to a simmer, thinning with additional bean-cooking water until soup reaches a lightly creamy consistency.  Season with salt, if needed.  Spoon in cooked pasta and simmer just until warmed through.  Serve right away, drizzling fresh olive oil on top and a generous grinding of black pepper.
Notes

Instead of being soaked overnight, beans can also be prepared using the quick-soak method.  Cover with water in a large pot, bring to a boil, remove from heat, and let rest for 1 hour.  Drain and proceed with the recipe as directed.
Storage
Soup and pasta can be refrigerated separately for up to 3 days.  Combine only combine as much pasta and soup as you plan to serve at any given time, as pasta left to stand in the soup any longer than necessary will expand and become mushy while sucking up the liquid.
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