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Three Little Pigs’ Vegetable Soup


4 servings, about 1 cup each 

	Ingredients:

	· 2 Tablespoons vegetable oil 

· 1 finely chopped onion 

· 2 cups chopped vegetables (such as carrots, potatoes, broccoli, peas, green beans, and corn) 

· 2 cups vegetable broth or 2 cups water and 2 bouillon cubes 

· 1½ cups non-fat or low-fat milk*, if desired 

*WIC food 

	Steps:

	
1. In large soup pot, heat oil over medium heat. Cook onion in oil for about 2 minutes or until soft and lightly browned. 

2. Add vegetables and broth to pot. 

3. Bring ingredients to a boil. Cover pot and simmer for 20-30 minutes. 

4. If desired, add milk. Stir until soup boils and thickens.

Steps for children are written in blue/bold. 


