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“Easy Italian Tomato Soup”
Becky Low
Dairy Farmers of Utah

Ingredients:

1 envelope (2.2 0z) dry chicken noodle soup

3 cups water

1 can (15 0z) pizza sauce

1 can (15 o0z) ready-cut Italian tomatoes

2 ounces pepperoni chopped

6 ounces shredded or diced mozzarella cheese*
Garlic seasoned croutons

French fried onion rings, optional

Method:

Combine water and chicken noodle soup mix in 2-qt microwave
safe bowl. Microwave soup for approximately 8-10 minutes on
high; stirring once or twice.

Add pizza sauce, tomatoes and chopped pepperoni; microwave
soup for 5-6 minutes on high.

To serve: place soup in individual bowls; sprinkle with optional
French fried onions, cheese* and croutons.

Notes:

'Nutrition Facts |

Serving Size 1 1/4 cups
servings Per Container &

Amount Par Serving

Calories 220  Calores from Fat 50
% Dally Valug®
Total Fat 10g 16%
Saturated Fat 4.5g 23%
Cholesterol 25mg 8%
Sodium 1260mg 52%
Total Carbohydrate 179 6%
Dietary Fiber 2g 9%
Sugars 8g
Protein 13g
Vitamin & 15% « Vitamin C 25%
Calcium 25% « lron 10%

“Percant Caily Values are based on a 2,000
calotie dist. Your danly values may be Righer of
I depanding on your calons Heedd
Calorigs: 2000 2500
Tigtal Fad Less than 859 By
Saturated Fat  Less than 20g Fie ]
Chalesiesnl Less tham 300mg  300mg
Sodwrm Less tham 2 400mg 2. 400mg
Total Carbabydrate 300g 375y
Dhgtary Fibwar 259 3y
Calanes per gram
Faty + Carbohydrate 4 « Frobein 4

Serves 6. This soup makes a great quick and easy tomato soup that reminds you of a delicious

pizza!

* Substitute shredded cheese for a grilled cheese sandwich (excellent).



