MINESTRONE SOUP yields approximately 1 gallon
            
                                 recipe developed by The Clever Cleaver Brothers®

   1 cup minced bacon




        1 teaspoon salt

   4 cloves minced garlic



        1 teaspoon black pepper

   2 cups shredded green cabbage


     1/2 cup canned red beans, drained & rinsed

   2 cups 1/2-inch sliced carrots


     1/2 cup canned black-eyed peas, drained & rinsed

   2 cups 1/2-inch diced celery


        2 cups 1-inch diced red potatoes

   2 cups 1/2-inch diced onion



        2 cups whole plum tomatoes, crushed by hand

   1 tablespoon dried oregano



        1 can MUSCO® Burgundy Olives, drained

                    

1/2 cup of rough-cut fresh basil


        2 quarts chicken broth


        
   1 large sprig fresh rosemary



        4 cups cooked minestrone pasta
          
           








           freshly grated Parmesan cheese
1. In a large stock pot, render the bacon until it is golden brown. Pour off half of the oil. Add the garlic and heat for 30 seconds.

2. Add the cabbage, carrots, celery onion, oregano, basil, rosemary, salt & pepper. Cook for 3 minutes.

3. Add the red beans, black-eyed peas, potatoes, plum tomatoes, olives and chicken broth. Bring to a boil and turn it down to a simmer

4. After approximately 25 minutes, add the cooked pasta. Turn the heat back up and, when it almost starts to boil, turn it off. 

5. Place in warm soup bowls and top with Parmesan cheese.

