
Minestrone Soup for Class 4 and their Family 

 

INGREDIENTS: please make sure you get all the ingredients you will need on the bench 
in front of you. You will need to dice the veggies (you should know how to do this from the 
years we made soup in class) and make sure you have a large pot, chopping board, stirring 
spoon, tablespoon and a measuring cup. 

• 2 tbs (tablespoons) extra virgin olive oil 

• 8 cups of your family’s choice of diced vegetables (such as carrot, garlic, green 
beans, onion, silverbeet and zucchini). You will need to chop them all up, in quite 
small pieces and place them in the measuring cup and then into a bowl, counting 
each cupful until you have 8. 

• 1 can of crushed tomatoes 

• 1 can of your family’s choice of kidney beans or chick peas, rinsed and drained 

• 2 cups cooked pasta (such as small shells, macaroni or risoni) 

• 4 cups of water 

• Grated cheese, to serve (I’m having parmesan!)  

• OPTIONAL: Half a cup (1/2 cup) chopped deli meat (such as pancetta, prosciutto or 
bacon) 

 

METHOD 
• Step 1 

Heat the oil in a large, deep saucepan over medium heat. If having meat, cook the 
deli meat stirring occasionally, for 2 minutes or until golden.  
Add the mixed vegetables.  
Cook, stirring occasionally, for 4 minutes or until just tender. 
Add salt and pepper to season0 

• Step 2 

Cook the pasta by boiling the kettle, then pouring the boiling water into the pot with 
salt. When the water is boiling in the pot, add the pasta and cook for about 10 
minutes, until it is soft and yummy. 



 

• Step 3 

 
Add the canned tomatoes, beans, pasta and water to the fried veggies. Bring to the 
boil. Reduce heat to low.  
Simmer for 5 minutes or until vegetables are tender crisp. Serve in bowls with 
parmesan and toast if you like! Enjoy! 
 


