DRIED SAGE FLAVORS CANNELLINI SOUP

By Jean Kressy, 02/16/00 

To preserve the strength of dried herbs, store them in tightly closed containers out of direct sunlight and away from heat. When properly stored, they will keep about a year. To check freshness, take a whiff; the aroma should be strong. Crush the leaves between your fingers as you add them to the pot to release their flavors. 

1 tablespoon olive oil 

2 celery ribs, finely diced 

1 (1-pound 13-ounce) can (or 2 15.5-ounce cans) cannellini beans, rinsed and drained 

1 1/2 cups vegetable broth or water, divided 

2 garlic cloves, pressed 

1/2 teaspoon dried sage leaves, crushed between fingers 

Salt and pepper to taste 

2 tablespoons finely chopped fresh parsley 

Heat the oil in a large saucepan over medium heat. Add the celery and cook, stirring occasionally, until slightly softened, about 6 minutes. 

Meanwhile, place about half the beans and 1/2 cup broth in a food processor fitted with the steel blade and process to a coarse puree. Add the pureed beans, the remaining beans and broth, and the garlic, sage, salt, and pepper to the celery and stir to combine. Cover and bring to a simmer. Lower the heat and simmer 15 minutes, stirring occasionally. Stir in the parsley. 

Makes about 4 cups. Serves 3.

