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Pasta e Fagioli with Controne, Kale, Carrots, and Porcini Powder 
 
Made with a few special ingredients that may take a hunt but take really no more work to 
cook than what you find in a regular grocery store, this vegetarian version of pasta e 
fagioli, the traditional Italian pasta and bean stew, has an unctuous, meaty flavor that 
comes from porcini powder. Also called porcini dust, porcini powder is made from dried 
porcini mushrooms. Used like a ground spice, it adds depth and a rich background 
flavor—perfect for someone who might not be too keen on eating a vegetarian meal.  
 
If you can’t find small, round controne beans, which don’t need to be soaked, use about 
1/2 pound of other dried white beans (except soak them overnight and only simmer them 
for 60 to 90 minutes), or stir in two (15-ounce) cans of drained white beans (with the 
liquid) instead. 
 
Time: 1 hour active time 
Makes: 6 to 8 servings 
 
One (300g) package controne beans (or 10 ounces other dried white beans) 
1 tablespoon olive oil 
1 large onion, finely chopped 
3 cloves garlic, chopped 
1 pound carrots, peeled and sliced into 1/4” coins 
4 stalks celery, cut into 1/4” half moons 
Salt and freshly ground pepper 
1 1/2 tablespoons tomato paste 
1 tablespoon chopped fresh thyme (or 1 teaspoon dried) 
2 teaspoons chopped fresh oregano (or 1/2 teaspoon dried) 
2 teaspoons chopped fresh rosemary (or 1/2 teaspoon dried) 
2 tablespoons porcini powder 
Bay leaf 
6 cups vegetable broth 
1 bunch dark, leafy greens, chopped (kale, collards, or chard work well) 
One (15-ounce) can diced tomatoes 
1 cup small pasta, such as macaroni or ditalini 
1 tablespoon sherry vinegar 
Parmesan cheese, for serving (optional) 
 
Place the beans in a large saucepan and add water to cover by about 2 inches. Bring to a 
boil, then reduce to a simmer and cook for 2 to 3 hours, or until the beans are tender, 
adding water as necessary to keep the water level just above the beans. (You can salt the 
water as the beans cook, if you want.) When the beans are tender, drain off enough water 
for the water level to remain just at the top of the beans. Set aside. 
 
Heat a large, heavy soup pot over medium heat. When hot, add the oil, then the onion, 
and cook, stirring, for 5 minutes, until the onion begins to soften. Add the garlic, carrots, 
and celery, season with salt and pepper, and cook another 5 minutes, covered. Stir in the 
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tomato paste, thyme, oregano, rosemary, and porcini powder, and cook, stirring, for 
another 3 or 4 minutes, until the mixture begins to darken a bit. Add the bay leaf, broth, 
greens, and tomatoes, bring to a simmer, and cook for about an hour, stirring 
occasionally. Add the pasta, and cook until tender, about 10 minutes, stirring 
occasionally. Add the vinegar, then season to taste with additional salt, pepper, and 
vinegar, if necessary. Serve hot, garnished with Parmesan cheese, if desired.  
 
 


