
Italian Veggie Soup
● 4 cups of vegetable broth*
● ¾ cup uncooked farfalle (bowtie) pasta
● 1 tsp Italian seasoning (or oregano, basil, 

parsley)
● 1 package (8 oz) meatless meatballs 

(Amy’s)
● ½ cup frozen bell peppers
● ¼ cup medium onion, chopped
● Pepper to taste
● Optional: other good veggies: zucchini, 

beans, spinach

Ingredients

Directions
Combine broth and Italian seasoning into pot. Heat to boiling. Stir in 
pasta, meatballs, onions, bell peppers. Simmer for 8-10 minutes until 
pasta is cooked and meatballs are heated through. Stir occasionally. 
Pepper to taste. Ready to eat!

*Take 4 cups of water and add 4 tsp Better Than Bouillon Vegetable

Get more recipes at 

uhs.berkeley.edu/studentnutrition


