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VEGETABLE SOUP WITH PESTO.

 Ingredients for 4 persons
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-150 g Fresh beans

-1/2 cabbage

-4 tomatoes

-courgettes aubergines

-seasonal vegetables 

-oil 

-dry mushrooms

-50 g. pasta or rice 

-100 g. grated cheese

-salt 

-pesto: 4 TSP

Put the beans and all the seasonal vegetables cut into pieces into slightly salted water, add a few peeled, deseeded tomatoes, one or two aubergines and the dried mushrooms, previously soaked in warm water and then chopped, add three generous dessertspoons of olive oil. Leave it all to simmer gently and cook for a long time. 
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It will take about three hours. Towards the end of cooking add the rice or the pasta (time necessary 15 minutes). Finally add four TSP of Pesto sauce mix the soup carefully. Serve with the grated cheese.  
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Further than the above recipe Pesto is perfect to garnish bread, pizza and to prepare special appetizers.
