Pistou soup
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Ingredients for 6 people 
- 200 g green beans
- 150 g white beans
- 150 g red beans
- 2 courgettes
- 4 medium potatoes
- 3 tomatoes, skinned and deseeded 
- 100 g pasta shells
- Gruyère
- Salt pepper
For the pistou
- 6 cloves of garlic
- 4 ripe tomatoes, skinned and deseeded
- 1 large bunch fresh basil
- 1 glass of olive oil
- Salt pepper.
Preparation 
Wash and peel all the vegetables and cut into small dices.
Put 3 litres  of water in a pot. Bring to a boil then lower the heat. Add vegetables, salt, pepper. Simmer for 2 hours, then add the pasta shells. Cook another 15 minutes.

During cooking, prepare the pistou.
Put the tomatoes in boiling water to peel them easily. Peel and remove the seeds, chop and put them in a colander.
Peel the garlic and crush them in a mortar. Add the basil leaves. Crush to a paste. Salt, pepper and add olive oil slowly (like mayonnaise). When the mixture is done, add the tomatoes.
Remove pot from heat, add the pesto, stir, cover and wait 15 minutes before serving accompanied by cheese.
