RecipesCheéasse

Spring Minestrone Soup with
Chickpeas

Yield: 7 min
Total Time: 60 min

Recipe from: https.//www.reci peschoose.com/reci pes/minestrone-soup-recipe-with-mild-italian-

sausage-chunks

| ngredients:

vegetable

minestrone

2 tablespoons olive oil

1 medium onion — diced

1 cup fennel bulb chopped, or celery

5 garlic cloves —minced

4 cups stock flavorful, — chicken or veggie

4 cups water

1 teaspoon salt

1/4 teaspoon cayenne

1 teaspoon coriander

2 cups garbanzo beans soaked, 1 cup dry, soaked in water over night, or use canned
4 ounces pasta like little elbows, orzo, mini shells, penne
4 cups veggies finely chopped green, any combination of broccoli, green beans, spring peas, kale,
asparagus, peas, cauliflower

1 cup scallions chopped

1/4 cup fresh tarragon

2 tablespoons lemon juice more to taste

grated romano cheese optional

olive oil optiona

tarragon optional

croutons optional

fresh herbs optional

Nutrition:

1.

Calories: 450 caories


https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/minestrone-soup-recipe-with-mild-italian-sausage-chunks
https://www.recipeschoose.com/recipes/minestrone-soup-recipe-with-mild-italian-sausage-chunks

Carbohydrate: 66 grams
Cholesterol: 5 milligrams
Fat: 13 grams

Fiber: 13 grams

Protein: 21 grams
SaturatedFat: 2 grams
Sodium: 650 milligrams
Sugar: 12 grams

CoNU~WN

Thank you for visiting our website. Hope you enjoy Spring Minestrone Soup with Chickpeas above.
Y ou can see more 16 minestrone soup recipe with mild italian sausage chunks Experience flavor like
never before! to get more great cooking ideas.



