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Fran’s Vegetable Soup with Sausage
Ingredients
Approx. 6 cups water, depending on how thick you want it

1 large onion, chopped

3 to 4 small zucchini, sliced 1/4" thick

3 to 4 small summer squash, sliced 1/4" thick

2-3 celery ribs, sliced

8-oz. can tomato sauce

4 chicken (or beef) bouillon cubes

1/4 tsp. each:  marjoram, basil, pepper

Salt to taste

Approx. 3/4 lb. bulk Italian sausage or meat from 4 sausage links
15-oz. can petite diced tomatoes, undrained (I prefer petite diced but regular diced is fine)
10-oz. package of frozen chopped spinach, cooked separately and drained of excess water
Grated Romano or Parmesan for sprinkling

Optional:
15-oz. can of cannellini beans, drained and rinsed


Small pasta such as chili mac or elbows, cooked separately

Directions

Add water to large saucepan; and, while it's coming to a boil, add the onion, zucchini, summer squash, celery, tomato sauce, bouillon cubes, and seasonings.  When it comes to a boil, lower heat so that it just simmers.

Sauté sausage in nonstick frying pan (you won't have to add any oil).  When it is cooked, transfer it to soup using a slotted spoon.  Simmer for an additional 15 to 20 minutes or until vegetables are tender.  Stir in diced tomatoes with their liquid and cooked spinach.  If you are adding any beans or pasta, add them with the spinach.  Bring soup back to a simmer if necessary.  If you prefer to have a thinner soup, add more water to get desired consistency.  Adjust seasonings to taste.  For me, it is perfectly seasoned at this point—I do not add any salt at all.

Serve with grated cheese of your choice.
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