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Classic Italian minestrone 

This is an Italian staple – a fantastic, nourishing soup which is a complete meal on its own. 
But if you’d like to have some fresh bread on the side for dunking, we won’t tell. Serves 4-6. 

 
 

Ingredients 

1 onion 

1 large or 2 medium carrots 

1 stick of celery 

200g cabbage (or spinach, spring greens 
or cavalo nero) 

1 large courgette 

2 cubes or 30g vegetable or chicken stock 
powder 

2 x 400g tin tomatoes 

2 bay leaves 

1 tsp dried oregano 

2 litres of hot water + 500ml for later 

100g macaroni (or alternative small pasta) 

100g tinned cannellini beans 

100g tinned sweetcorn30g parmesan 
cheese 

Half a bunch of parsley 

Salt and pepper 

 

 

Method

1. Peel and dice the onion and carrot, and 
place in your pan. 
 

2. Dice the celery and courgette, and add 
to the pan. 
 

3. Cut the cabbage in half, cut out the 
core (a triangle), then dice it by slicing 
down and then across. Add to the pan. 
 

4. Crumble over the stock cubes and add 
the tinned tomato, bay leaves and 
oregano. Season with salt and pepper. 
 

5. Pour in 2 litres of hot water, stir it 
through the vegetables and put on the 
lid. 

 

6. Turn on the heat and bring the mixture 
to the boil. Then turn down to a simmer 
and cook until the vegetables are soft 
(this should take around 20 minutes). 

 
7. Add the pasta and a further 500ml of 

hot water, and cook for a further 20 
minutes, until the pasta is soft. 

 
8. While the soup is cooking, grate the 

parmesan, chop the parsley and drain 
the beans and sweetcorn. 

 
9. Once the soup is cooked, turn off the 

heat, and add the beans and 
sweetcorn. Mix everything together, 
then leave the pan off the heat for a 
few minutes so the flavours can infuse. 

 


