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ACQUACOTTA DI VERDURE
DN000061
ABOUT THIS RECIPE
Acquacotta literally means cooked water.  It is generally serves as a one coarse meal and in the past was eaten by shepherds and stockmen.  There are as many versions as there are cooks.  This version is especially tasty with the addition of Borage.  Borage is an ancient herb associated with courage. In medieval times it was infused in wine as a tonic to banish melancholy, and even though I am not a wine drinker, I can't resist a glass of borage wine. 

An infusion of Borage leaves is nature’s best tonic for stress and stress related problems.  The leaves contains vitamin C and are rich in calcium, potassium and mineral salts.
COOKING TEMPERATURES AND TIMES
Boiling for 40 minutes
SERVES

Serves 6
INGREDIENTS
1 loaf of day-old Italian bread

1 cup potatoes, peeled and cubed

500 g ripe tomatoes, chopped (and peeled, if you like)

500 g spinach washed and coarsely chopped

500 g vegetables such as peas, beans, bell peppers 
Bouquet garni of minced borage, marjoram, thyme, parsley

125 ml Extra virgin olive oil

Salt and pepper to taste
PRE-PREPARATION
Prepare vegetables
METHOD
Fill a fairly large pot ¾ full of water and add the vegetables and herbs.  
Season with a little salt and cook for about 40 minutes.  

TIPS
The Bouquet Garni can be put inside a twist of muslin to aid removal after cooking.
SERVING
When the vegetables have finished cooking, cut the bread into thick slices.  Dip each in the pot, let it drain, and put it in a bowl.  Spoon some vegetables and a bit of the vegetable broth over the slices, drizzle some olive oil over them, and serve them with freshly ground pepper.

VARIATIONS

Use whatever vegetables are in season
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