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Tagliolini al brodo di fagioli (Bean Soup with tagliolini)

Tagliolini:

Ingredients:

-1 ½ cups of white flour

-  3 eggs

-  salt.

Put white flour on a table as a nest and put inside eggs and a bit of salt.

Work the flour and eggs into a dough until it becomes elastic (work it with strength and time).

Let it rest an hour, than roll out the dough with a rolling pin (or special pasta  machine) and cut it as you like. For Tagliolini roll up the pasta and cut it into thin slices. After about an hour, cook it into boiling bean soup for about 7 minutes.

Bean Soup:

-1 onions, 2 pieces of celery (not the leaves), parsley and 1 carrot, 2 bay leaves, rosemary, 3-4 leaves of sage.

- 1 ½ cup of dried borlotti beans (you can as well use normal red beans)

salt, pepper

Put the beans in water the night before and let them soak.

Cook the beans for 2 hours in salted water adding 2 cloves of garlic and sage.

Chop all the herbs together with a food processor. Put them in a deep pan with plenty of olive oil. Fry until they are golden and fragrant.

Now add the beans and their cooking water sieved with a mill. You do not want the bean husk to go in your soup. Cook for about ½ hour and eventually add water if it seems too thick, Check the amount of salt.
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