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MINESTRONE SOUP

(Serves 4)

	Ingredients:


	Method:

	15 mL vegetable oil

1 small onion, chopped

1 carrot, thinly sliced

1 stalk celery, thinly sliced

1 clove garlic, chopped


	1. Wash, peel and cut up vegetables.

2. Heat oil in large saucepan.

3. .Sauté vegetables in oil. Don’t burn!



	500 mL water

500 mL chopped tomatoes

10 mL beef or vegetable bouillon

30 mL tomato paste


	4. Add water, tomatoes, bouillon and tomato paste.

5. Heat to boiling point.



	5 mL oregano

3 mL basil

10 mL balsamic vinegar

f.d. Tabasco Sauce (if desired)

75 mL macaroni, elbows or shells

125 mL kidney beans, drained and rinsed


	6. Add macaroni, beans and spices.

7. Reduce and simmer for 15 minutes.

8. Test macaroni for “al dente”.



	15 mL chopped parsley

1 stick pepperoni, thinly sliced

grated Mozzarella Cheese


	9. Stir in parsley and pepperoni. Heat to boiling.

10. Ladle soup into 4 bowls and sprinkle “a bit” of Mozzarella Cheese on top.




☺
