ltalian White Bean Soup

It you can find escarole, give it a Iry. Popular in Italian cooking, it can be enjoyed raw as a sclod green and

cooked as o vegetable.

PREP TIME Fl.lllll:'l"lﬂl-l“ oo - ]cj- OSED POT TIME = TOTAL TIME :.I!IEIIII
nutes | Soute (Mormal), Soup/Broth | 1 hour 10 minutes | 1 hour 20 minules | MNoturod
SERVES: L '0 4 PREP

1% tablespoons olive oil
2 tablespoons sliced garlic
“ teaspoon crushed red pepper

2 —%_ cup dried unsoaked Great
Northern or connellini beans,
rinsed and drained

1 bay leaf
& cups reduced-sodium chicken

Select SAUTE on the Instont Pot* and odjus! fo NORMAL When hot, ood olive
oll, gorlic, ond crushed red pepper. Souté for | minute. Press CANCEL. Add
beans, bay leal, and broth. Secure the lid on the pot. Close the pressure-

relegse vaive.

COOK
Select SOUP/BROTH. When cooking is complete, use o natural release fo

depressurze

SERVE
Hmﬂmummmﬂmmmﬂﬂtmhumw

consistency. Stir in kole ond cheese Divide soup among bowls. If desired,
umﬂhlouﬂndﬂulnnumud




