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Ingredients:
2 stalks celery, sliced

1 medium onion, chopped

1 teaspoon olive oil

2 cans (15 oz) small white beans, not drained

2 cups water

2 cups low sodium tomato juice

1 bouillon cube

½ teaspoon garlic powder

¼ teaspoon black pepper

½ teaspoon basil

½ teaspoon oregano

3 ounces ditalini or other tiny pasta
Directions:
1. Cook celery and onion in olive oil for 3 minutes or until soft.

2. Add undrained beans, water, tomato juice, bouillon cube, garlic powder, pepper, basil and oregano.

3. Simmer for 20 minutes.

4. Add pasta and cook until tender, stirring to prevent sticking.

5. May garnish with fresh or dried parsley before serving, if desired.
Nutrition Info: 
Servings Per Recipe: 8
Calories:  219                              Protein:  12 g                   Carbohydrate:  42 g 

Fat:  1 g                                         Sodium:  150 mg            Fiber:  8 g  
[image: image4.png]




	[image: image5.png]2.9

CARLT,
HAYDEN
VETERANS
ATFATRS
MEDICAL
R

ctiNics
®






Hearty Bean and Pasta Soup





Compliments of the Clinical Nutrition Department
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