Speedy Tortellini Minestrone
olive oil                                                                       15ml 
small onion, chopped                                                       1 
stalk celery, chopped                                                       1 

small carrot, chopped                                                      1 

clove garlic, minced                                                         1 
chicken stock                                                           625ml 

red kidney beans, drained                   

     540ml                                    tomatoes (undrained)                          

     398ml     

cheese or meat filled tortellini                                  250ml

each dried basil and oregano                                      5ml

chopped spinach                                                     375ml

Salt and pepper
In a large, heavy saucepan, heat oil over medium-high heat (#6); sauté onion, celery, carrot and garlic until soft and fragrant, about 3 minutes.
Add prepared chicken stock, kidney beans, tomatoes, tortellini, basil and oregano to the saucepan and bring to a boil.  Immediately reduce the heat to #3 or #4 and simmer gently for about 15 minutes.  Add spinach and cook for 5 more minutes or until pasta and vegetables are tender.  Season with salt and pepper to taste.
Pour soup into serving bowls. Serves 4 or 5.
Easy Oven-Baked Garlic Toast
4 pieces of bread (1 per person in your group)

20 mL margarine (5 mL per person)

5 mL garlic powder 
1. Arrange the slices of bread on a cookie sheet. Move the oven rack to the highest position in the oven before moving to step 2.

2. Turn the oven on “BROIL” to pre-heat.

3. Spread margarine onto BOTH SIDES of each piece of bread.

4. Sprinkle each piece of bread lightly with garlic powder. 

5. Put the cookie sheet on the top rack of the oven for 1-2 minutes until the bread is lightly toasted (golden brown).

6. Serve in a basket lined with paper napkins.
