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LASAGNA SOUP

VEGANUARY

TRY VEGAN THIS MONTH




- 1clove of garlic

J2red onion
50gr of mushrooms
50 gr of carrots |
| 2 tbsp of oil
Salt and black pepper to taste
Ry vege’r_dblé stock |
-2l marinara sduce |
. 50 gr*m_ozzdrellq |
© 2lasagna Shée’ré






Ina Ssoup po’r add oil and start by cooking
the garlic, onion, carrots and mushrooms
Season with salt and black pepper and -
cook for 5 minutes - |
~ Now addin the stock and marinara sauce
. When its starts boiling add in the lasagna sheefs

Lower the heat and cook until reqdy

~ Serve with mozzarella
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We travel
around the world.
| et's discover

ITALIAN CUISINE!




'- Tag @greenvie_foods on Instagram
\J| and hashtag it #greenvie



