
1. Over a medium flame, heat a few 

tablespoons of olive oil in a sauce pot 

big enough to make the soup and 

when the oil is hot (but not smoking!) 

add the diced onion, carrots and celery. 

Saute the vegetables until softened, 

about 3 minutes, and then add the 

chopped garlic, sage and rosemary, 

cook for another 3 minutes or so. 

2. Add the tomato paste and stir to 

distribute it evenly, then add the whole 

crushed tomatoes. When the vegetable 

and tomato sauce is simmering 

gently, add the chopped Tuscan kale 

and cabbage and let it wilt and cook 

together. After 10 minutes or so the 

leaves of kale and cabbage will have 

cooked down quite a bit, add 2/3 of 

the drained cannellini beans and the 

stock. Puree the remaining third of the 

beans in a food processor or blender 

and add it to the soup. Cook the soup 

all together until the leaves of kale are 

tender, about 10 or 15 more minutes. 

3. Season the minestrone to taste with salt 

and pepper and top each bowl with 

grated Parmigiano cheese to serve.

Tuscan Kale and Cannellini 
Bean Minestrone

DIRECTIONS:INGREDIENTS:
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R e a l  C h e f s .  R e a l  R e s t a u R a n t s .  t e a C h i n g  Y o u .

• 2 (15.5 oz) cans cooked 

cannellini beans, drained

• Extra virgin olive oil

• 1 small yellow onion, diced ¼ 

inch

• 1 medium carrot, diced ¼ inch

• 2 stalks celery, diced ¼ inch

• 2 cloves of garlic, smashed and 

chopped

• 1 sprig of sage, leaves minced

• 1 sprig rosemary, leaves 

minced

• 2 bunches chopped cavolo 

nero, or Tuscan kale

• ¼ head of white cabbage, 

roughly chopped

• 2 tablespoons tomato paste

• 1 (12 oz) can of whole Italian 

canned tomatoes, crushed by 

hand

• 4 cups of chicken stock or 

vegetable stock

• Salt and pepper

• Grated Parmigiano cheese, for 

serving

SERVES 4, WITH LEFTOVERS 
FOR RIBOLLITA!



Herbed Pappardelle with 
Sauteed Mixed Mushrooms 
and Pancetta
DIRECTIONS:INGREDIENTS:
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R e a l  C h e f s .  R e a l  R e s t a u R a n t s .  t e a C h i n g  Y o u .

• 2 cups semolina flour, plus 

more for dusting

• 2 cups all purpose flour

• 6 whole eggs

• 2 sprigs basil, leaves finely 

chopped

• 2 sprigs of Italian parsley, 

leaves finely chopped

• 2 sprigs rosemary, leaves finely 

chopped

• 3 tablespoons unsalted butter

• Freshly grated Parmigiano 

cheese

SERVES 6-8

FOR THE PASTA

FOR THE SERVING

1. Make the fresh pasta dough: place 

the two types of flour together on a 

clean work surface to form a mound. 

Make a “well” indentation at the 

center of the flour and crack the eggs 

into the well, add the finely chopped 

herbs to the eggs. Begin whisking the 

eggs with a fork to blend them and to 

gradually incorporate the flour. As the 

dough thickens, switch to using your 

hands to knead the dough. Knead the 

pasta dough for at least five minutes 

to develop the consistency required 

for fresh pasta- the dough should 

“spring” back when pressed with a 

finger. Wrap the pasta dough with 

plastic wrap and set it aside for at 

least 20 minutes to rest. 

2. Make the mushroom sauce: boil a few 

cups of water and pour it over the 

dry porcini mushrooms just to cover 

them and leave them to hydrate for at 

least 20 minutes. Heat a large saute 

pan over medium heat with a few 

tablespoons of oil, add the pancetta 

and render it out for 5 minutes or so, 

stirring often. Add the sliced mush-

rooms, careful not to overcrowd the 

pan, and leave them to brown on 

one side for 3 to 4 minutes. Stir the 

mushrooms, add the smashed clove 

of garlic and the bay leaf and deglaze 

the pan with white wine. When all the 

alcohol has been cooked out, add 

the tomato pulp and bring to a sim-

mer. Remove the rehydrated porcini 

mushrooms from the water with your 

hand (careful, they could still be hot), 

squeeze most of the water out and 

give them a rough chop- add them 

to the sauce. Add about half of the 

porcini soaking liquid to the saute 

pan and simmer some more, about 10 

minutes. Set the pan aside 

3. While the mushrooms are cooking roll 

out your fresh pasta: clamp a pasta 

machine to the countertop and set 

the rollers to the thickest (widest) 

setting. To start, roll the pasta dough 

by hand using a rolling pin until the 

dough is thin enough to start using 

the machine; pass the dough through 

the machine on the widest setting by 

cranking the handle clockwise. Turn 

the knob on the pasta machine one 

setting thinner and pass the dough 

through again, repeat this process for 

the first four settings. At this point, 

the dough will be a long oval shape; 

fix it by folding the rolled out pasta 

dough, one third in on one end, one 

third over that on the other end. 

Bring the pasta machine back to the 

widest setting and pass the folded 

dough through again- this way the 

shape of the dough should be much 

FOR THE SAUCE

• Extra virgin olive oil

• 4 oz. Italian pancetta, thinly 

sliced (fresh Italian sausage or 

prosciutto also works)

• 12 oz. assorted mixed 

mushrooms (white button, 

cremini, shiitake, maitake, etc.), 

cleaned and sliced

• 1 clove garlic

• 1/3 cup dry white wine

• 1 small handful dry porcini 

mushrooms

• 1/2 cup tomato pulp

• 1 bay leaf

• Salt and pepper to taste



DIRECTIONS CONTINUED:INGREDIENTS:
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R e a l  C h e f s .  R e a l  R e s t a u R a n t s .  t e a C h i n g  Y o u .

• 2 cups semolina flour, plus 

more for dusting

• 2 cups all purpose flour

• 6 whole eggs

• 2 sprigs basil, leaves finely 

chopped

• 2 sprigs of Italian parsley, 

leaves finely chopped

• 2 sprigs rosemary, leaves finely 

chopped

• 3 tablespoons unsalted butter

• Freshly grated Parmigiano 

cheese

FOR THE PASTA

FOR THE SERVING

FOR THE SAUCE

• Extra virgin olive oil

• 4 oz. Italian pancetta, thinly 

sliced (fresh Italian sausage or 

prosciutto also works)

• 12 oz. assorted mixed 

mushrooms (white button, 

cremini, shiitake, maitake, etc.), 

cleaned and sliced

• 1 clove garlic

• 1/3 cup dry white wine

• 1 small handful dry porcini 

mushrooms

• 1/2 cup tomato pulp

• 1 bay leaf

• Salt and pepper to taste

more rectangular. Continue to sheet 

out the pasta dough until it reaches the 

desired thickness, usually 2 or 3 notches 

away from the thinnest setting. Lightly 

dust the sheeted pasta dough with extra 

semolina flour to stop it from sticking to 

itself or the countertop and cut it into 

smaller sections about 8 or 9 inches long. 

Cut these sections lengthwise into pap-

pardelle noodles, about ¾ inch wide. Lay 

them flat on a sheet pan, separated with 

parchment and dusted with semolina, 

until ready to cook. 

4. Bring a large pot of water to a boil and 

season the water generously with salt 

(it should taste like the sea). Add the 

pappardelle to the boiling water and stir 

them carefully- this pasta will cook very 

quickly, in two or three minutes so be 

ready to serve! Place the butter in the 

mushroom sauce, return it to medium 

heat and stir to dissolve it. When the 

pasta is cooked, drain it and add it to the 

sauce, stirring to coat the pasta and bring 

the two together, about 1 minute. Serve 

the pasta on plates or in bowls and top 

with grated Parmigiano cheese.

Herbed Pappardelle with 
Sauteed Mixed Mushrooms 
and Pancetta

SERVES 6-8



1. Cream the eggs and sugar in the electric 

mixer with a whisk attachment until 

light and fluffy, about 4 minutes on high. 

Whisk in the olive oil, vanilla and the 

yogurt. Add the dry ingredients (flour, 

baking powder, baking soda and salt), 

mix to combine and add the lemon zest 

and the grated apple, mix again. 

2. Line the bottom of a 9 or 10 inch 

springform pan with parchment paper 

and butter and flour it on all sides. Pour 

the batter into the springform pan and 

sprinkle more sugar on top, bake it 

for 60-80 minutes or until a toothpick 

inserted in the middle comes out clean. 

Cool the cake in the pan for 10 minutes, 

then run a knife around the edge and 

unmold the top part of the pan, cool 

the rest of the way. This cake is delicious 

for breakfast, afternoon tea and even 

dessert!

Tuscan Apple and 
Olive Oil Cake

DIRECTIONS:INGREDIENTS:
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R e a l  C h e f s .  R e a l  R e s t a u R a n t s .  t e a C h i n g  Y o u .

• 3 large eggs

• 1 cup sugar, plus extra for 

dusting

• ½ cup Italian extra virgin olive 

oil

• ½ cup whole milk yogurt

• 1½ cups all purpose flour, plus 

extra for dusting the pan

• ½ teaspoon baking soda

• ½ teaspoon baking powder

• ¼ teaspoon salt

• ¼ teaspoon vanilla extract

• Zest of 1 lemon

• 1 medium apple, grated on the 

box grater

• Butter for greasing the pan

12 SERVINGS


