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Cream-allini Soup
Ingredients
· Olive oil – enough to cover bottom of pan
· 1 large onion, chopped

· 2 ribs celery, chopped

· 4 large cloves garlic, minced

· 4 15-oz. cans cannellini, drained and rinsed

· 2 14-oz. cans chicken broth

· 4 cups water

· 1/4 tsp. ground white or black pepper

· 1/8 tsp. dried marjoram

· 1/2 package (or more to your preference) fresh spinach, rinsed and thinly sliced OR 1/2 (10-oz.) package of chopped frozen spinach, thawed
· 1 tbl. fresh lemon juice

Directions

On a medium setting, heat enough olive oil in a large saucepan to cover the bottom.  Sauté the onion and celery in the olive oil for approximately 10 minutes, or until tender, adding additional olive oil if necessary to prevent vegetables from sticking.  Add garlic, and cook for another 30 to 60 seconds, stirring continually.  Stir in cannellini, chicken broth, pepper, marjoram and 4 cups water.  Bring to a boil, reduce heat, and then simmer for 15 to 20 minutes.

With slotted spoon, remove 2 cups of the bean and vegetable mixture from the soup and set aside.

Using an immersion blender, blend remaining soup in the pot until smooth.  Once blended, stir in reserved bean/vegetable mixture.  Alternatively, if you do not have an immersion blender, use a food blender to purée the soup in batches being careful to vent the soup so the lid won’t pop off and spew hot liquid on you and perhaps the kitchen ceiling!  (Personally, I’d be running out to the store about now to buy an immersion blender after reading something like that!)  If you use a food blender, you will need to put the puréed soup in a holding bowl until all of the soup is blended before you put it all back in the pan along with the reserved vegetable mixture. 
After you have added the reserved vegetables back to the pot, bring the soup to a boil, stirring occasionally.  Once the soup is back to a boil, stir in spinach and cook 1 minute or until spinach is wilted.  Stir in lemon juice and remove from heat.  Serve with freshly grated Romano or Parmesan cheese. 
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