Vegetable (Minestrone) Soup
Ingredients:

3 Tbs. oil
1 onion chopped

I clove garlic
2 stalks celery, diced
1 small can chicken broth 

2 c. water
1 large potato, diced

2 carrots, sliced

1 small can diced tomatoes (or stewed tomatoes)

1 c. chopped green beans 

1 c. corn

Salt and pepper to taste

1 or 2 bay leaves

1 tsp. basil
1 small can of white beans, optional

½ c. dried pasta, any kind
Directions:
1. In large pot, heat oil. Add onion, garlic, and celery, sauté for 2 minutes. 

2. Add remaining ingredients, except pasta, bring to boil, then lower heat and simmer for 1 hour. 
3. Add pasta, and more water or broth if needed, bring to boil again, lower heat and cook additional 15 minutes.
Reasons to eat soup

1. Easy to make requires one pot.


2. Great way to use any leftover veggies in the fridge

3. Tasty way to sneak veggies and other nutritious foods into your diet


4. Soup is flexible; you can add things like beans, pastas, rice, and meats

5. Soup is cost effective


6. Fun to make and lets you be creative in the kitchen

Can substitute dried spices in a pinch





Can substitute frozen mixed vegetables








