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Ingredients: Directions
e 2 Tbsp olive oil l.Heat olive oil in a large pot over medium-high heat.
* 1medium yellow or white onion, 2.Add onions, and all veggies to the pot along with garlic and
chopped cook for 3-4 minutes.
* 3 cups veggies of choice (I love 3.Add in broth, tomatoes, parsley, bay leaves, thyme and season

g - | .
using whatever I've got! Recently | with salt and pepper to taste.

FESRIEN boans i 4.Bring to a boil (I add my zucchini here since it is soft)

carrots, bell peppers, and celer \ .
REFR Y) 5.Reduce heat to medium-low, cover and simmer for about 15

e 4 cloves garlic, minced

minutes
e 6 cups vegetable broth

B\ (14.5 02) canaBiced vliltoss 6.Enjoy! (Red pepper flakes are so yummy on top)
(undrained)

e 1/3 cup chopped fresh parsley

* 2bay leaves

e 1/2 tsp dried thyme

e Salt and freshly ground black
Pepper

v
MADE WITH LOVE

e Freed



