
Rice & Pea Soup
{Adapted from a Lidia Bastianich recipe in Lidia In America}

Ingredients:

2 tbsp. olive oil

1/4 lb. bacon cut in 1/3" pieces (this is about 4 thick-cut strips, but if you have 
to get typical thin-cut packaged bacon, it'll be more than 4)

2 1/2 c. leeks, white and pale green parts only, diced in 1/2" pieces (about 2 
leeks)

4 garlic cloves, peeled and smashed

1 tbsp. kosher salt or coarse sea salt (start with a little less if you only have a 
finer salt)

1 c. diced celery (about 3 stalks)

1 lb. frozen peas, baby lima beans, butter beans, cream peas, or a mix

a scant 1 c. rice (preferably arborio rice, but other kinds will do)

4 tbsp. chopped fresh parsley (preferably flat-leaf but curly is fine)

1/2 c. freshly grated Parmesan or Peccorino Romano

Directions:

Pour the olive oil in a large pot over medium heat (I had to use my largest one-- 
it should have about an 8-quart capacity).  Stir in the bacon pieces and cook for 
several minutes.  When the bacon renders its fat and starts to crisp, stir in the 
leek and the garlic.  Cook, stirring frequently, until the leek softens, about 6 
minutes.  The leek shouldn't brown.

Meanwhile, in a separate pot, heat 3 quarts (12 cups) of water to a simmer.  
Carefully pour the water into the pot with the leek and bacon.  Add the salt and 
the celery and stir.  Bring to a rapid boil, then lower the heat to maintain a 
slight bubbling and cook for at least an hour, covered with a lid on almost all the 
way.  It's important that the soup bubble for this long, so that flavor builds in 



the broth.  (I had my lid almost all the way on, with a slight opening on the side, 
for about an hour, and then I covered it fully for another 30 minutes.)

Stir in the frozen peas/beans.  Return the soup to a bubbling simmer and cook 
for 20 minutes more with the lid on.

Add the rice.  Taste the soup and add more salt if it needs it.  Bring it back to 
an active simmer, and cook, uncovered and stirring occasionally, for about 10 
minutes, or until the rice is cooked through but not mushy.

Turn off the heat and stir in the parsley and grated cheese.  Serve.  

(We served with warm buttered bread sprinkled with Parmesan.  Delicious!)

Yield: Served 6.
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