Minestrone Soup

Royal Carribean c/o Howard
25 - 6 oz serving

4 oz bacon fat

6 oz leeks (2)

6 oz onions (1)

1 oz crushed garlic

3 carrots

1 turnip

3 celery stalks

4 oz cabbage

8 oz tomato paste

8 oz spinach (1/2 bag)

12oz navy beans (soak overnight in water - boil 1 hr)

3 qts clear chicken broth

1 1/2 qts water

16 oz diced tomatoes (28 oz can crushed)

1/4 tsp rubbed sage

1/4 tsp rosemary

1/2 tsp sweet basil

1/2 tbsp salt

1/2 tsp seasoned pepper

4 oz prosciutto ham

8 oz small pasta (ditallini and orzo)

8 oz parmesan cheese (for serving)

1 1/2 oz parsley (for serving)

Heat bacon droppings in heavy pot.

Add diced leaks, onions and garlic. Saute until soft. 

Add carrots, turnips, celery, cabbage and spinach. Saute 5 mins.

Add tomatoe paste.

Add clear broth, pre-cooked navy beans w/ their water. Bring to a boil.

Add seasoning & herbs. Simmer 10 mins.

Add diced tomatoes, dry pasta and ham. Bring to a boil again & simmer 10 mins.

Adjust seasonings. Add parsley.

Serve w/ grated parmesan cheese.
