Minestrone Soup



Ingredients:


 15 ml vegetable oil
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 1 small clove of garlic, minced

 ½ small onion, finely chopped


½ carrot, sliced thinly


½ stalk of celery, sliced thinly

500 ml water


1 pkg. beef bouillon


2 ml oregano


2 ml dried parsley

Dash Worcestershire sauce


50 ml macaroni

Method:

1.  Prepare vegetables – wash, peel, chop and slice.
2.  Using medium heat, saute vegetables in medium saucepan with the oil for about 5 minutes.
3.  Add water and beef bouillon.  Increase temperature and, with the lid on, bring to a boil.

4.  Add all herbs, seasonings and macaroni to the saucepan.

5.  Bring back to a boil with the lid on.  Reduce heat to low and simmer for 15 minutes until pasta is tender.  
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6.  Serve in bowls and garnish with salt and pepper if desired.

