Ribollita;  Tuscan white bean soup
INGREDIENTS:
 olive oil
  1/2  each small diced  onions, celery, carrots
1-2cups low-sodium vegetable broth
1 can whole tomatoes, hand-crushed or diced tomatoes
Chopped parsley
 salt and pepper to taste
 chopped lacinato kale leaves stems removed (about 3 cups) 2 cans cannellini beans 
 thick slices day-old Italian or French bread (about ¾ to 1 pound)
High quality, extra-virgin olive oil, for serving
 Grated parmigiano or pecorino cheese, for serving
Heat oil in a pot or Dutch oven over medium-high heat. Add onions, celery, carrots,  garlic and cook for about six minutes, or until vegetables have softened a bit, stirring occasionally.
 Add broth and stir to deglaze, then add tomatoes, salt and black pepper and stir until all ingredients are well-combined. Cover pot, increase heat and bring to a boil. Then, reduce to a simmer partially covered, for about 10 minutes, stirring regularly. 
Stir in kale and continue to cook for a few more minutes. The soup should be rather thick; add more broth if needed. Stir in beans about 5 minutes before the soup is done. Layer bread in bowls, then soup. Optional, take a ladle of soup and puree and add back to the pot to thicken

 
