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 Pasta Fagioli 
           

 
 

 
Ingredients Instructions 

½ lb elbow or bowtie 
    pasta 
6 cups water (save for 
   soup) 
1 Tablespoon olive oil 
1 small onion, chopped 
2 cloves garlic, minced 
2 (15-½ ounce) can 
   cannellini beans* 
    (undrained) 
1 (28-ounce) can 
    crushed tomatoes 
½ teaspoon salt 
1 teaspoon pepper 
1 teaspoon garlic powder 
1 teaspoon basil 
1 teaspoon parsley 
 
 
 
Makes 6 servings 
 
 
 
*Also known as white 
kidney beans 
 
 
 
 
 
 
 

1. In a medium pot bring 
water to a boil. Add pasta 
to boiling water and cook 
until al dente (chewy). 
Drain, reserving water and 
pasta separately for soup.  

 
2. In a large pot add olive oil, 

onion and garlic and sauté 
until lightly brown. 

 
3. Add beans, tomatoes, and 

the rest of ingredients to 
onions and garlic.  

 
4. Add the reserved pasta 

and water to the rest of 
the ingredients. 

 
5. Let simmer on very low 

heat for approximately 30 
minutes. 

 

       
 
 
     12% calories from fat 
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