ITALIAN SAUSAGE SOUP

1 Pound




Italian Sausage - casings removed

1





Onion - chopped

2





Carrots - chopped
2





Celery Stalks - chopped

900ml Carton



Chicken Stock - sodium reduced 

28 Ounce Can



Diced Tomatoes

5 ½ Ounce Can



Tomato Paste

2 Cloves




Garlic - minced

1 Teaspoon




Oregano - crushed

1/2 Teaspoon



Rosemary - crushed 

1/2 Teaspoon



Basil - crushed
1/4 Teaspoon



Thyme - crushed

1/4 Teaspoon



Fennel Seeds - crushed

1





Bay Leaf

Parmesan Cheese (optional)

Brown sausages in a frying pan – slice and add to crock-pot

Fry onions and garlic in butter – add to crock pot

Add remaining ingredients to crock-pot

Cover; cook on low for 8 – 10 hours

When serving you can sprinkle Parmesan cheese on top.

*To make this heartier you can add 1/2 Cup orzo pasta or rice in the last hour of cooking

MAKES 6 servings

