Lemon Cabbage soup
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Recipe by: Laura Vitale 1) In a dutch oven or soup pot, add the oil
and onion, sautee a few minutes or until
Serves 6 they soften and develop a little color, add
the cabbage and celery, season with a
Prep Time: 15 minutes good pinch of salt, partially cover and allow #
Cook Time: 1 hours 0 minutes it to cook down slightly for about 10
minutes.
Ingredients
__ 2 Thsp of Extra Virgin Olive QOll 2) Add the stock, thyme and beans, bring
__1 Yellow Onion, diced to a boil and simmer for about 40 minutes
__ 3 Stalks of Celery, diced or until the cabbage is nice and tender.
__1 Large Head of Cabbage, trimmed,
chopped and washed 3) Add the orzo, cook according to package instructions, once ready,
__114.50z can of Cannellini Beans, drained remove from the heat, adjust seasoning to taste and finish off with the
and rinsed parsley and lemon juice.

__Fresh Thyme

10 cups of Chicken or Veggie Stock

__1/2 cup of Orzo

__Juice of 1 Lemon, about 4 thsp or as much
or as little as you like

__Salt and Pepper to taste

___Fresh chopped Parsley

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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