
Tuscan Minestrone
© Chef Laura Bonicelli

I consider this soup to be a base for soup creation. You can easily change up the vegetables and

the herbs. Varying the recipe is a great way to keep things exciting and use unused vegetables.
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20 mins 25 mins 45 mins

Dinner, Lunch, Main

Dish - Vegetarian, MM-

Green, Soups and

Stews

American, Italian 6 312 kcal

INGREDIENTS

INSTRUCTIONS

PREP TIME COOK TIME TOTAL TIME

COURSE CUISINE SERVINGS CALORIES

4 cups chicken stock

1 14-ounce can San Marzano whole tomatoes

1 small red onion chopped

2 stalks celery sliced

2 large carrots peeled and diced

1 teaspoon Kosher salt

1/2 teaspoon freshly ground black pepper

1 tablespoon minced tarragon leaves

=====
1medium-sized zucchini or yellow summer squash diced

2 cups packed baby spinach

1 14- ounce can cannelini beans

=====
tarragon leaves for garnish



NUTRITION

312kcal 64g 17g 4g

1g 1g 1g 5mg

2275mg 2403mg 15g 30g

5716IU 108mg 411mg 13mg

canned tomatoes, spinach, tarragon

Tried this recipe?
Let us know how it was!

�. Put ingredients, chicken stock through minced tarragon leaves, in a 4-quart saucepan or a

slow cooker. Stir to combine.

�. If using a saucepan. Heat the pan over medium-high heat until the mixture comes to a boil.

Reduce the heat to a simmer. Simmer for 20 minutes, uncovered. Add the zucchini in and

continue to simmer for 5 minutes. If using a slow cooker, cover and cook on low for 8 to 10

hours. Add zucchini to the last half hour of cooking.

�. Stir in the spinach and beans. Leave the heat on to heat the beans and wilt the spinach; 1 to 2

minutes, serve garnished with whole tarragon leaves.

Calories: Carbohydrates: Protein: Fat: 

Saturated Fat: Polyunsaturated Fat: Monounsaturated Fat: Cholesterol: 

Sodium: Potassium: Fiber: Sugar: 

Vitamin A: Vitamin C: Calcium: Iron: 

KEYWORD


