White Bean and Tomato Soup with Shrimp
Servings: 6
Ingredients

3 tablespoons olive oil

1 pound raw shrimp (26-30 per pound), peeled and deveined

1 teaspoon ancho chili powder or regular chili powder

Ya teaspoon salt

% teaspoon ground black pepper

1 cup diced onion

3 cloves garlic, minced

Y% teaspoon crushed red pepper

2 14-o0z cans diced tomatoes (preferably fire-roasted and no- or low-salt), undrained
2 cups chicken broth (preferably no- or low-salt) or 1% cup chicken broth and % cup dry white wine
1 (14 ounce) can cannellini beans (preferably no- or low-salt), undrained

2 ounces orzo (about % cup)

% cup pitted Kalamata olives, chopped

2 tablespoons capers, drained

Chopped fresh parsley for garnish

Directions

1. Heat oil in a large pot over medium-high heat. Add shrimp and sprinkle with chili powder, salt,
and pepper. Cook, stirring occasionally, until just cooked through, about 3 minutes. Remove
shrimp with a slotted spoon to a plate.

2. Add onion to the pan. Cook, stirring often, until translucent, 3 to 4 minutes. Stir in garlic and
crushed red pepper and cook until fragrant, about 30 seconds.

3. Add tomatoes and broth, and bring to a boil. Reduce heat, cover, and simmer for 10 minutes.

4. Stirin beans with their liquid. Bring to the boil over high heat.

5. Add orzo and cook, uncovered and stirring occasionally, until the pasta is just tender, 6 to 8
minutes.

6. Return the shrimp to the pot with any juices that have accumulated on the plate. Stirin the
olives and capers. Adjust salt and pepper, if needed. Serve the soup topped with parsley.



