HOMEMADE VEGETABLE SOUP
Fresh vegetable soup made with tons of veggies in a homemade tomato broth!

 Prep Time15 minutes / Cook Time30 minutes / Total Time45 minutes / Servings 8 people
 
Ingredients
· 2 tablespoons olive oil
· 3/4 cup yellow onions diced
· 2-3 stalks celery diced
· 2-3 cloves garlic minced
· 2-3 medium yellow potatoes diced into small cubes
· 2 cups mixed vegetables chopped (cauliflower, broccoli, carrots etc.)
· Can use frozen vegetable mix
· 2 14.5 oz can diced tomatoes (undrained)
· 7 cups vegetable broth 
· 1 ½ teaspoons oregano
· 1 ½ teaspoons basil
· 1 teaspoon thyme
· 1 teaspoon parsley
· 1 tablespoon brown sugar
· bay leaf
· salt pepper, garlic powder and onion powder, to taste.
Before camp prep:
1. Dice Onions, Celery and potatoes
2. Par boil potatoes to where they are almost cooked, they will finish in the final cooking, this will speed up cook time. 
Instructions
0. In a large pot, heat olive oil over medium heat.
1. Add in onion, celery cook until slightly tender.
2. Add in garlic and cook until fragrant.
3. [bookmark: _GoBack]Add tomatoes, and mixed vegetables.
4. Pour in broth.
5. Stir in oregano, basil, thyme, parsley, brown sugar, and bay leaf.
6. Bring to a boil.
7. Reduce heat and simmer covered until vegetables are cooked, about 5- 10 minutes.
8. Add potatoes and let simmer for another 5 minutes or until all vegetables are cooked.
9. Taste the soup and season with salt, pepper, garlic powder and onion powder until the desired flavor is reached.
10. Remove bay leave before serving

