                         BEAN SOUP (FASOLADA)
INGREDIENTS FOR 5-7 PERSONS

White dried beans medium size ½ kg

2-3 medium carrots

2 celery sticks

2 onions (medium size)

2 cloves of garlic

1 potato (cut in cubes)

1soup spoon tomato paste

250gr. Tomato peeled(konkase)

Salt

Pepper

¾ of a cup olive oil

METHOD

We place the beans in the pot and we add water up to the half of the pot.

When the beans start boiling we add the carrots in rounds the onions-celery-garlic chopped and then the tomatoes.

In the end we add the salt-pepper and olive oil

We cook for about an hour and we check if more water is needed to add.

We taste the soup to see if it needs more salt and if the beans are cooked.

Then we leave the soup for ½ an hour to rest and we serve.  

