Unico’s Mixed Vegetable Bean Soup

Makes 8 servings

6 cups chicken or beef stock


used 4 cups chicken stock plus water

3 strips bacon, cut into ½” pieces

used soya sauce

1 onion, coarsely chopped

1 stalk celery, diced

1 clove garlic, minced

½ cup dry red wine



didn’t have

1 carrot, diced

1 scrubbed potato, diced

1 can (28 oz) chopped tomatoes, undrained 

1 cup peeled rutabaga or white turnip, diced
used turnip plus parsnip

1 cup shredded cabbage


didn’t have, put 1/3 cup yellow lentils

1 tsp chopped fresh thyme, or ¼ tsp dried
used ½ tsp dried because it was old

½ tsp freshly ground black pepper

1 can (19 oz) Unico Bean Medley, rinsed & drained

1/3 cup rice

¼ cup chopped chopped fresh parsley or 4 tsp dried

used dried

one (large) pot version:

· fry up the bacon, discarding all but a bit of the drippings

· set bacon aside

· fry up onion, celery, garlic until onion is translucent (5 min)

· add stock, veggies & spices (except parsely) and bring to a boil.  Reduce heat & simmer for 40 minutes

· add beans & rice, simmer for 20 minutes until rice is cooked

· stir in parsley and serve

