White
Bean, Rice
and Dill
Soup

By Naz Deravian
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This cozy, comforting pot of soup comes together
quickly with a few pantry staples. Creamy
canned navy beans and jasmine rice add body to
a base of softened vegetables stained with
turmeric. You may be tempted to add stock, but
be assured that using water is enough here. The
sum of the ingredients can stand on its own and
doesn’t need the added boost of stock. (If you do
add stock, be mindful of the amount of salt you
use.) The dill — which can be dried or fresh — and
turmeric brighten up the soup and offer a bright
reminder of spring any time of year.

INGREDIENTS

Yield: 6 servings
Ya cup extra-virgin olive oil

6 garlic cloves, roughly
chopped

2 large carrots, scrubbed
and finely chopped

2 celery stalks, finely
chopped

1 large yellow onion, finely
chopped

PREPARATION

Step 1

In a large pot, heat the oil over medium. Add the
garlic, carrots, celery and onion; season with a good
pinch of salt and cook, stirring occasionally, until
the vegetables have softened, about 10 minutes.

Step 2

Add the turmeric and red-pepper flakes (if using)
and cook until fragrant, about 1 minute. Add the
rice, stir and cook for 1 minute. Add the beans and
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Kosher salt (such as
Diamond Crystal) and
black pepper

Y2 teaspoon ground turmeric

Red-pepper flakes
(optional), to taste

Y5 cup white jasmine rice,
rinsed

2 (15-ounce) cans navy
beans or cannellini beans,
rinsed

dill; season everything well with salt (about 12
tablespoons) and black pepper to taste. Stir and

cook for 1 minute.

Step 3

Add 6 cups of water, stir, partially cover, raise the
heat to high and bring to a boil. Cover completely,
reduce heat to low and simmer, stirring
occasionally, until the rice is completely soft and
has released its starchy goodness, and the beans are
creamy on the inside, about 30 minutes. Taste for

seasoning as the soup simmers. Serve with lemon,

1 tablespoon dried dill or V4 if you like.
cup chopped fresh dill
Lemon (optional), for
serving
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