
Recipe: Minestrone Soup


 

Name: _______________________

Servings: ___2ppl_
   Oven Temp: _n/a_ (F

Ingredients: 

15mL         Oil

60mL   
Onion, diced 

60mL
  
Celery, diced

60mL
 
Carrot, diced

   1
         Garlic Cloves, minced

60mL         Cubed Potato

185mL       Diced Tomatoes 

                   and juice 

250mL        Water 

1mL            Dried Oregano 

1mL            Basil

45mL          Kidney Beans

45mL          Macaroni

15mL   
Chicken Bouillon 

Instructions: 

1. Prepare vegetables: (wash and peel carrot, wash celery, remove skin of onion and garlic) then dice. Garlic should be minced. 
2. Measure diced vegetables and compost the remaining.

3.  Peel and dice potato then measure. Store in bowl of water until ready to use. 
4. In a large saucepan heat oil over medium heat for 30-45 sec.
5. Add diced onions, celery, carrot, and minced garlic.  Sweat vegetables until softened 
6. Add diced tomatoes and juice, 60mL diced potato, water, chicken bouillon powder, oregano and basil. 
7. Bring to a boil on high heat, reduce heat and simmer for 5 minutes with lid on.
8. Add macaroni and beans (bring to a boil for 1-2 min) and continue to simmer another 8 minutes until macaroni is cooked. Lid on when simmering!


Tray:






Simmer time: 5min + boil + _______ 







Dishwasher: ___________________________









Housekeeper: __________________________








Dish dryer: ____________________________








Special Duties: _________________________

Person A:____________________________
Person B: _____________________________
____________________________________
_________________________________________ 
_______________________________________
_________________________________________
Questions: 

1) What is a mirepox? (Google it) 
2) Why are pasta noodles added into soup near the end of the cooking time?

3) What size should your vegetables be cut to? 

4) How do you know when your soup is ready to eat?


Other: 
TAKE 2 Trips!!!! Bring vegetables back so your partner can start them then return to measure the rest of the ingredients. Simmer is low heat with lid on!!
After the Lab Reflection

	What responsibilities did you take on in order to finish this lab?
	

	How could you improve your participation with your group?
	

	Identify one thing you would change about this recipe and explain why?


	


