
Pasta e Fagioli 
Makes about 8 cups 

 
I like to use rice pasta and white beans for this dish, as I have here, 
but feel free to substitute or add any cooked pasta, grain, or beans— 
as well as swapping out the carrots and green beans for whatever 
vegetable is in season right now—to create something uniquely your 
own. —DT 
 
3/4 cup rice macaroni pasta 
2 cups low-sodium vegetable broth 
1 (15-ounce) can diced tomatoes with their juice 
1/2 cup finely chopped onion 
1 (15-ounce) can low-sodium white beans, rinsed and drained 
1 cup small-dice carrots 
1 cup diced green beans 
1 teaspoon dried oregano 
1 teaspoon dried basil 
1 teaspoon white wine vinegar 
1/8 teaspoon red pepper flakes 
 

1. Bring a medium saucepan of water to a boil. Add the macaroni and 
cook according to the package instructions until al dente (avoid 
overcooking). Drain well and set aside. 
2. Meanwhile, in another saucepan, combine the vegetable broth, 
diced tomatoes, and onion. Bring to a simmer over medium heat, then 
cover the pan and cook for 10 minutes. 
3. Add the white beans, carrots, green beans, oregano, basil, and 
2 cups water. Bring to a simmer over medium-high heat, then cover 
and cook until the green beans and carrots are completely cooked, 
about 20 minutes. 
4. Stir in the cooked pasta along with the vinegar and red pepper 
flakes. Stir well and cook for 5 minutes to heat through and blend the 
flavors. Taste and adjust the seasonings. Serve hot. 
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