
Minestra Mariatata
(Italian Wedding Soup)

Message from Sheila: This soup is a hearty and healthy meal the whole family will enjoy. While
this box contains beef meatballs, you could use any variety. Serve with a sprinkle of cheese and a
drizzle of olive oil  - or your favorite soup topping.

4 tablespoons olive oil
1 1/3 cup onion, chopped
2/3 cup carrots, chopped
2/3 cup celery, chopped
2 tablespoons garlic, minced
6 cups water
2 tablespoons chicken base
6 ounces Orzo
1 teaspoon oregano
4 cups spinach
1/4 cup parmesan cheese
24 oz. meatballs
6 rolls

Ingredients

Servings: 6
Ready in: 30 minutes

NUTRITION FACTS
678 calories

35.8g Fat (9.1 g sat fat)
2884mg sodium

267mg potassium
52g carbohydrate

7.7g fiber
5.9g sugar

36.2g protein
 3mg iron

183mg calcium
 

March 3
 2023

Ingredients not included unless requested: 
Olive oil, salt, pepper

www.eatingwell.com/recipe/269824/minestra-maritata-italian-wedding-soup/

Heat 1 Tablespoon oil in a large pot over medium-high heat. Add
onion, celery, and garlic; cook, stirring occasionally, until the
onion is translucent, 4-5 minutes.
Add water and chicken base, cover and bring to a boil. Add orzo,
oregano and salt; cover and cook, stirring occasionally, until the
orzo is just tender, about 9 minutes.
Stir in Meatballs and spinach; cook until the meatballs are heated
through and spinach is wilted, 2-4 minutes. Wrap rolls in foil and
heat in oven for 5-10 minutes at 350 degrees.
Serve sprinkled with cheese and drizzle with the remaining 3
tablespoons of oil. Serve with rolls

Directions Did you know?
Spinach is a powerhouse! It's full 

of fiber, which is necessary for your 
digestive tract, and is an excellent
source of vitamiins A, C, K, B6, B9,

and E. It's also a great source of
folate, iron, and calcium. That's a lot

packed into tiny leaves! 
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