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POTAGE MENTONNAISE

VEGETABLE SOUP MENTON STYLE

2 cups minced onions

2 garlic cloves, crushed

3 tablespoons olive oil

6 cups chicken stock

2 pounds canned Italian plum tomatoes, drained and chopped

2 cups diced potatoes

2 cups green beans, 1 inch pieces

2 small zucchini, diced

1 cup cauliflower in florets

4 ounces thin spaghetti, broken into 1 inch pieces

1/4 cup minced basil

1 tablespoon tomato paste

Salt and pepper to taste

Grated Parmesan

In a kettle, sweat the onions and garlic in the oil until soft, but not brown.  Add the chicken stock and tomatoes and bring to a boil.

Add the potatoes and beans and simmer 10 minutes.  Add the zucchini and simmer 10 minutes longer.  Add the spaghetti and simmer until tender, about 15 minutes longer.

Stir in the minced basil and tomato paste and correct the seasoning with salt and pepper.

Pass the cheese separately.

Yields about 8 servings.

If you wish to prepare the soup ahead, cook the spaghetti separately and add it to the soup just before serving so that it does not become mushy.

