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Minestrone Soup


Season: Winter
Type: Soup
Difficulty: Easy
Serves: 20 tastes
Fresh from the garden: silverbeet, herbs
[bookmark: _GoBack]Dietary considerations: leave out bacon for those who don’t eat pork and check for dairy allergies before sprinkling with parmesan cheese.

	Equipment:
Chopping board
Chef’s Knife
Peeler
Measuring spoons
Measuring jug
Large stock pot
Soup ladle
	Ingredients:
· 1 tbs oil
· 1 clove garlic, finely chopped
· 60g bacon, finely diced
· 1 onion, finely diced
· 1 carrots, finely diced
· 1 cup celery, finely diced
· 7 cups vegie stock 
· 1 can tomatoes
· 2 tbs tomato paste
· 125g macaroni
· 1 cup silverbeet, including stalks, finely chopped
· ½ cup frozen peas
· 1 zucchini, halved then sliced
	
· 1 can kidney beans
· 2 tablespoons herbs
· ½ cup grated Parmesan to serve.



What to do:

1. Chop all vegetables
2. Heat oil in stock pot, fry garlic, bacon, onion, carrots, celery and silverbeet stalks for 5 minutes or until onion is soft.
3. Add vegetable stock, can tomatoes, tomato paste and salt and pepper. Bring to the boil, then reduce heat and simer for 20 minutes or until vegetables and tender. 
4. Add macaroni, shredded silverbeet leaves, frozen peas and zucchini. Boil uncovered for 8-10 minutes. 
5. Stir through rinsed and drained kidney beans and fresh chopped herbs.
6. Taste and then season with salt and pepper
7. Ladle into bowls. Sprinkle with Parmesan cheese and freshly ground pepper.
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Minestrone Soup.
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