Nutrition Facts|

Serving Size (458g)
Servings Per Contamer 10

Biveiiil Par B
Cabories 230 Cplomies from Fal 25

2 tablespoons olive oil 2 bay leaves % Duily Valeo®
I medium yellow onion, chopped 1/2 teaspoon dried thyme Total Fat 39 5%
3 carrots, chopped 1/2 teaspoon dried basil Salurated Fat 09 0%
2 celery ribs, chopped 1 teaspoon kosher salt Trans Fat Og
5 garlic cloves, minced 1/4 teaspoon black pepper Cholesteral dmg ki
Sodwm 120mg 5%

1 red bell pepper, chopped 11/2 cups green beans (frozen or canned,

: : Total Carbahydrate 3i 13%
2 — 3 Yukon gold potatoes, chopped (about 2 cups) rinsed and drained) - yd S

| ¢ d. rinsed and drained) Distary Fiber 114 447
3 (14.5 0z) cans vegetable broth cup corn (frozen or canned, rinsed and draine

Sugars 13g

I cup peas (frozen or canned, rinsed and drained)

1 (28 0z) can diced tomatoes Protein 120

[
Vitamin & 170% -~ Vitamin C 60%

Calcivm 8% +  |rom 4%
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In a large pot, heat olive oil over medium-high heat.

Add onion, carrot, celery; cook for 5 minutes or until vegetables are tender. cecerding on your calorie needs

Add in the garlic, red pepper, and potatoes; cook for 3 minutes. P s
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Add the vegetable broth, tomatoes, bay leaves, thyme, basil, salt, and pepper. Balurahed Fal  Liss Pan = g
Chaissnsol Less fhan  00mg  380mg

Reduce heat to medium-low, cover, and let soup simmer for 25 — 30 minutes, or until potatoes are soft. sinad um Leax Ban  JADOMY 3 A00mg
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Stirin green beans, corn, and peas; cook for 5—7 minutes or until vegetables are cooked through. Dhetaiy Fitaw 250 ]
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Remove bay leaves and season with additional salt and pepper if necessary. Serve warm. Fai# + Cartongsroied < Proben 4
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