
Italian Vegetable Soup 
 

 1 to 1 ½  lbs. ground meat ~ ground beef, turkey and/or hot or mild breakfast sausage 
 1  c. chopped onion 
 1  c. chopped celery 
 1  c. sliced carrots 
 2  cloves garlic, minced 
 1 16 oz. can crushed tomatoes ~ or larger 
 1 15 oz. can kidney beans ~ dark, light or white 
 1 15 oz. can tomato sauce 
 6  c. water or broth ~ I use a combination of beef & vegetable broth 
 1  Tbsp. dried parsley 
 1 tsp. salt 
 ½ tsp. oregano 
 ½ tsp. sweet basil 
 ¼ tsp. black pepper, freshly ground 
 2 c. shredded cabbage or frozen spinach 
 1 c. frozen green beans 
 ½ c. dried pasta ~ elbow macaroni or shells 
 
 

1. In a large stockpot, brown ground meat with onions.  When meat is almost finished 
browning, add celery and carrots to soften.  Drain excess fat from pan. 

 
2. Add water/broth, garlic, tomatoes, beans, tomato sauce and seasonings.  Bring to a boil 

then turn down the heat and simmer for 30 minutes. 
 

3. Add cabbage/spinach, green beans and pasta.  Cook until tender.   

 Note:  Since I like using frozen spinach, I usually cook the pasta separately until al 
dente ~ or just shy of that ~ and then add it to the soup with the green beans and the 
spinach.  The pasta will finish cooking as the soup comes back up to heat.   

 
Serves -- a lot.  And don't forget to serve this with some really good bread.     
 

 
 
If you are going to freeze some of the leftovers, I recommend putting some soup aside before 
you add the pasta as it doesn't freeze well.  Or just remove the pasta as you ladle the soup into 
the freezer container.   
 
For the meat, I have made this using a combination of ground beef and hot breakfast sausage as 
the sausage has a little more seasoning and flavor than just plain ground beef or turkey.  If 
you're worried about the soup being "hot", as in hot and spicy, that hasn't been the case.  It's just 
a little more seasoned.   


