
 

www.HarwoodPodcast.com
This work is licensed under the Creative Commons Attribution-NonCommercial-NoDerivs 

License. To view a copy of this license, visit http://creativecommons.org/licenses/by-nc-nd/3.0

Simple Vegetable Soup       
         with Ravioli

  ! 2 T. olive oil
  ! 1 onion, finely chopped 
  ! 1 clove garlic, minced
  ! 1 red bell pepper, chopped
  ! 2 cups grated carrots, chopped into smaller pieces
  ! 2 cups sliced mushrooms
  ! 1 cup fresh or frozen peas
  ! salt and pepper
  ! 8 cups chicken broth
  ! 8 oz. dried mini ravioli (or 9 oz. fresh ravioli)
  ! 2 T. chopped fresh oregano leaves
  ! 2 T. chopped fresh parsley

1. Preheat oven to 425ºF. Prepare a cookie sheet by lining it with a piece of 

parchment paper and sprinkling with a bit of flour.

2. Mix flour, baking powder, 2 Tablespoons sugar and salt together in bowl. 

3. Cut butter into chunks and place in bowl with flour mixture. Use a pastry blender 

or your fingers and blend butter into flour.

4. Add half & half. Mix with a spatula until dough comes together. 

5. Spoon dough into center of parchment. Sprinkle some flour on top and begin 

pressing into a circle. Press out dough until it as about 8 inches in diameter.

6. Use a long blade knife and cut dough into 8 wedges. Dab some half & half
on top of the dough and sprinkle with a bit of the extra sugar. 

7. Place in the oven and cook for about 15 minutes, or until the scones are lightly 

browned. Remove from baking sheet and let cool on a plate.  

1. Heat olive oil over medium-high heat in a medium soup pot. Add onion, garlic, 
bell pepper and carrots. Cook, stirring occasionally, for 6 minutes. Add the 
mushrooms and season vegetables with salt and pepper. Continue cooking for 6 
more minutes, making sure to stir frequently.

2. Add the chicken broth to pot, turn the heat to high, and bring to a boil. Add the 
ravioli and  bring the broth back  to a boil, cook the ravioli as long as the package 
says. (It could be 9-16 minutes.) During the last 3 minutes of cooking, add the 
peas and the chopped herbs. Continue to cook until your timer goes off.

3.Taste the broth of the soup and season with salt and pepper. Ladle the soup into 
bowls and serve.


