
1 container soup mix
9 cups hot water, plus more as needed
11/2 cups coarsely chopped mixed fresh 
    or frozen vegetable medley, such as 
    celery, bell pepper, zucchini 
    and onions
1/2 cup diced ham, hard salami, 
    pepperoni or smoked turkey (optional)
Salt
Freshly ground black pepper
Freshly grated Parmesan cheese, 
    for garnish (optional)

Remove the pasta packet from the con-
tainer and set aside. 

Combine the remaining contents of the 
container with 9 cups of hot water in a large 
pot over medium-high heat. Bring to a boil, 
stirring once or twice, then turn off the heat 
for 10 minutes to let the beans hydrate.

Return to a boil over medium-high heat, 
then reduce the heat to medium. Cover and 
cook for 50 to 55 minutes, until the beans 
are just barely tender. Adjust the heat as 
needed so the soup is barely bubbling. 

If the minestrone is too thick, add water 
to achieve the desired consistency, then 
increase the temperature to medium-high 
to bring it to a boil. Add the pasta from the 
packet; 11/2 cups of mixed fresh vegetables 
or frozen vegetable medley, such as celery, 
bell pepper, zucchini and onions, coarsely 
chopped; and 1/2 cup of diced ham, hard 
salami, pepperoni or smoked turkey (op-
tional). Cover and cook, stirring occasion-

ally, for 10 to 15 minutes, until the pasta 
is al dente (barely tender). Add salt and 
pepper to taste. 

If necessary, adjust the consistency of the 
soup by adding hot water. Ladle portions 
into individual soup bowls; pass a bowl of 
Parmesan cheese at the table, if desired, for 
garnishing the soup. 

The soup mix can be stored at room 
temperature for up to 2 months. The soup 
usually thickens upon refrigeration; thin 
it with water before reheating. Cover and 
refrigerate the cooked soup for 3 to 4 days. 
The cooked soup can be frozen in an air-
tight container for up to 2 months.

 

Minestrone Soup
Makes 2 to 2 1/2 quarts of soup (8 to 10 generous servings)


