Major Recipe Database

|’[a|iar| Weddmg SOLIp Yield: 5 Quarts

Portions: 20
Ingredients Quantity Directions
Onions, chopped 2 cups In a large pot heat oil over madium heat. Add onions,
Carrots, diced 2 cups carrots, and celery to pot. Saute until onions are
Celery, diced 2 cups opague,
Vegetable Oil 1 0zZ.
Water 1 gal. Add water, escarcle, pasta, and chicken base to sauted
Escarole, chopped 4 cups vegetables. Bring to a bail then reduce to a simmer for
Acini Pasta 1 cup ten minutes.
MAJOR CHICKEN BASE 4 oz,
ltalian Meatballs, 1/4 cz. 2 |bs. Reduce heat to low and add meatkalls and seasoning.

[talian Seasoning 1 thi. Simmer for five minutes.
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For More Delicious Recipes Using
Major Products Bases, Gravies, and
Flavor Enhancers, Log On To Our
Web Site at www.majorproducts.com
Or Call us at 800-222-1296

Enjoy!




