MINESTRONE SOUP 

YOU WILL NEED:  

2 (14 OUNCE) CANS OF CHICKEN OR BEEF BROTH (I USED LOW SODIUM)

1/3 CUP UNCOOKED SMALL SHELL PASTA 

1 (14.5 OUNCE) CAN OF DICED TOMATOES WITH BASIL, GARLIC AND OREGANO

1 (8.5 OUNCE) CAN OF KIDNEY BEANS, DRAINED BUT NOT RINSED

1 CUP DICED COOKED CHICKEN OR BEEF 

1 CARROT SLICED 

1 STALK CELERY DICED 

½ TSP BASIL

DIRECTIONS:

BRING BROTH TO BOIL IN LARGE SAUCEPAN.  STIR IN PASTA AND BOIL 5 MINUTES.  ADD REMAINING INGREDIENTS, REDUCE HEAT, COVER AND SIMMER FOR 10 MINUTES OR UNTIL VEGIES ARE TENDER.  

GARNISH WITH PARMESEAN CHEESE

NEXT WEEK:  SHIRLEY’S EASY BISQUITS

