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 YIELD: 6-8 SERVINGS

Homemade Minestrone Soup (Slow Cooker)
prep time:
10 MINUTES 
 cook time:
4 HOURS 25 MINUTES

total time:
4 HOURS 35 MINUTES

An easy to make, a minestrone soup recipe that tastes 1000 times better than the Olive Garden's version!

My minestrone soup is loaded with good for you veggies, like spinach and zucchini. It's also protein packed

with red kidney beans and great northern beans. You'll be full for hours from this healthy, nutritious soup!

Ingredients

• 
2 cans (14.5 oz) diced tomatoes

• 
2 tablespoons tomato paste

• 
1/4 cup sun-dried tomato pesto (homemade or store-bought)

• 
1 parmesan rind

• 
4 cups vegetable stock

• 
2 cups water

• 
1 cup carrots, diced

• 
1 1/4 cup celery, diced

• 
1 1/2 cup white onion, diced

• 
4 - 5 cloves garlic, minced

• 
1 teaspoon dried oregano

• 
1 sprig rosemary (or 1/2 teaspoon dried)

• 
2 bay leaves

• 
salt and pepper to taste

• 
1 can (15 oz) red kidney beans, drained and rinsed

• 
1 can (15 oz) great northern beans, drained and rinsed

• 
1 1/2 cups zucchini, diced

• 
1 1/2 cups tubular (ditalini) pasta

• 
1 cup frozen green beans, thawed

• 
2 1/2 cups baby spinach, chopped

• 
Finely shredded Parmesan cheese, for serving (or Romano)

https://littlespicejar.com/sun-dried-tomato-pesto
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Instructions

Have you made this recipe?
If you enjoyed this recipe, please consider leaving a  rating and a

comment below. You can also share a picture on Instagram with the hashtag

#LITTLESPICEJAR, I'd love to see what you made!
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Add the diced tomatoes, tomato paste, tomato pesto, parmesan rind, vegetable stock, water,

carrots, celery, onions, garlic, oregano, rosemary, and bay leaves to a slow cooker. Season with

salt and pepper to taste and cook on low heat 6-8 hours or high 3-4 hours.
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Add in red kidney beans, great northern beans, zucchini, and pasta and cook on high heat for an

additional 20- 25 minutes until pasta is tender. Stir in the spinach and green beans and cook for

an additional 5 minutes until heated through. Serve warm topped with parmesan cheese and

garlic toasts.
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