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Soup is a very forgiving meal, allowing you to use whatever you already have in the fridge and pantry, and this one 

is very true to that. A few cans of beans, some stock from a carton, basic vegetables and thick-sliced bacon comes 

together to create hearty, soul-warming goodness. 

INGREDIENTS 

Several slices of thick-cut bacon, cubed (measuring about 1½ cups) 

1 medium onion, chopped 

3 ribs celery, chopped 

Several carrots, chopped (about 1 cup) 

Salt and pepper 

3 cans (15 oz.) white beans (cannellini, great northern or navy)  

1 carton low-sodium vegetable broth 

2 Tbsp. tomato paste 

1 or 2 bay leaves 

INSTRUCTIONS 

1. Heat a medium-size soup pot over medium heat. Toss the bacon cubes in the pot until all edges are crispy 

and fat is mostly rendered. Transfer the bacon to a paper towel-lined bowl and drain off excess grease 

(keep about 2 tablespoons of it in the pot). You’ll return the bacon to the soup after it is simmered and 

pureed. 

2. Add the mirepoix (onion-celery-carrot) to the remaining bacon grease in the pot and season with salt and 

pepper. Sauté until onions are translucent and carrots are just tender. 

3. Drain and rinse the canned beans and add them to the pot. Season with salt and pepper. 

4. Add vegetable broth, tomato paste and bay leaves. Stir to combine and bring soup to a low boil, then 

reduce heat, cover pot and simmer an hour or two. 

5. Remove bay leaves and puree some of the soup, using an immersion blender, regular blender or food 

processor. Blend as much or as little as you like; for me, this is usually about 2/3 smooth with chunks of 

bean and vegetable throughout. 

6. Return crisped bacon to the pot and continue to simmer about an hour, until bacon is softened. 

 

Safety note: If you use a regular blender or food processor, allow the soup mixture to cool a bit before blending, 

then return the pureed portion to the pot and warm again. 
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