
30 Minute Hearty Italian Basil Sausage Soup 
makes approximately 16 cups 
 
1 pound mild Italian chicken sausage (or pork) 
3 carrots 
1 stalk celery 
1 tablespoon extra virgin olive oil 
8 cups chicken broth (or 8 cups water and 4 Tbsp chicken bouillion) 
1 tablespoon dried Italian seasoning 
1 (15 ounce) can cannellini beans, rinsed and drained (white beans) 
1 (14.5 ounce) can fire roasted diced tomatoes 
1 (8 ounce) can tomato sauce 
1 (6 ounce) can tomato paste 
1 teaspoon garlic powder 
1 teaspoon onion powder 
1 teaspoon black pepper 
1/2 pound dried orecchiette pasta (or shells)  
2 cups fresh basil leaves, rough chopped 
 
Heat a 12 quart pot over medium high heat.  Add olive oil and sausage.  Peel and 
chop carrots, add to pot.  Wash and chop celery.  Cook sausage until browned on 
each side and stir vegetables.  Once sausage is browned on each side remove from 
pot and add all remaining ingredients except pasta and basil.  Bring soup to a boil. 
 
Meanwhile slice sausage into coins and add to soup.  Once soup comes to a boil 
add pasta and basil.  Cook until pasta is cooked through stirring occasionally, about 
10 minutes. 
 
Serve and enjoy! 

Theresa P. 

 

 



Here is the recipe that I have made for Prayer, Bread & Soup for many years. I still 
make it for us during the winter. Pat H. 
 

 
LIGHT MINESTRONE SOUP 

 
1 Tbsp. oil       1/2 medium cabbage, coarsely 
chopped 
1 medium onion, coarsely chopped  6 cups water 
1/4 cup chopped parsley     6 beef bouillon cubes* 
1/4 tsp. garlic powder    1 (16 oz.) can cut up tomatoes  
1 tsp. oregano     1 medium zucchini or 1 & 1/2 cups 
other    1/4# pasta       vegetables**  
 \ 
1 (16 oz.) can red kidney beans 
 
 Fry the cabbage, onion, parsley, garlic powder, oregano, and pepper in the 
oil in a large pot for 5 minutes, stirring often.  Add the water, bouillon cubes, and 
tomatoes.  Bring to a boil.  Stir in pasta (shells, macaroni, or broken spaghetti), 
vegetables, and beans.  Cook for 10 minutes, stirring occasionally, or until the 
pasta is done.  Serves 8: 148 calories per serving.  I use food processor to chop the 
onion and cabbage. 
 

*I use low sodium beef bouillon, plus I have also used vegetable bouillon. 
**I’ve used cut up carrots, mushrooms, and/or green beans in place of zucchini.  
Small shells are my favorite  pasta.  The original recipe is from “Target Recipes” 
by Covert Bailey and Lea Bishop.   
 
Pat Hudak  
 

 

 

 

 

 

 



Panera Bread’s Copycat Potato Soup 

Serves 4-6  

● 4 cups of chicken broth or stock 
● 4 cups of peeled and cubed potatoes (I like the yellow or Yukon Golds) 
● ½ tsp seasoning salt 
● ¼ tsp pepper  
● ¼ tsp crushed red pepper  
● 1 (8oz) pkg of Neufchatel or cream cheese - room temperature 

 

1. Combine broth/stock, potatoes and spices. 
2. Boil on medium to medium high heat until potatoes are tender. 
3. Smash or use a hand immersion blender to cream the potatoes. 
4. Blend until all are broken down. 
5. Reduce to medium-low heat. 
6. Add the room temperature Neufchatel or cream cheese. 
7. Blend until incorporated until the cheese melts. 

 

All spices are to taste and I usually add more black and red pepper. I sometimes 
add just a bit of garlic powder, too. Enjoy! 

 

Submitted by: Anna Park  

 

 


