MINESTRONE SOUP
YIELD:   4 Servings
	5 mL
	1 tsp.
	Vegetable oil

	1
	1
	Medium onion, chopped

	1
	1
	Rib celery, diced

	1
	1
	Clove garlic, minced

	398 mL
	14 oz.
	Can tomatoes

	375 mL
	1½ c. 
	vegetable broth

	375 mL
	1½ c.  
	V8 or other vegetable juice

	1
	1
	Carrot, chopped

	1
	1
	Zucchini, chopped

	125 mL
	½ c.
	Chopped cabbage

	125 mL
	½ c.
	Chickpeas, drained and rinsed

	50 mL
	½ c.
	Small pasta

	20 mL
	1½ Tbsp. 
	Chopped fresh parsley

	0.5
	½ 
	Bay leaf

	5 mL
	1 tsp.
	Basil

	1 mL
	¼ tsp.
	Thyme

	1 mL
	¼ tsp.
	pepper


1. Heat olive oil in a large pot over medium heat.
2. Add onion, celery, and garlic; cook and stir for 3 minutes, or until vegetables begin to soften.

3. Add remaining ingredients; bring to a boil

4. Reduce heat to medium-low.  Simmer, partially covered, for 30 minutes.

SOURCE: Crazyplates
