TORTELLINI VEGETABLE SOUP

2 cloves garlic, diced

1 sm. onion, diced

1 sm. bag of carrots, cut into thin strips

2 stalks celery, diced

1 zucchini, thinly sliced

1 summer squash, thinly sliced

¼ lb. fresh mushrooms, sliced

1 c. Roseli® Diced Italian Tomatoes
3 T. chicken base

1 T. beef base

1 lb. Roseli® Tortellini (Chicken or Cheese)
1 tsp. Roseli® Traditional Basil Pesto
1 tsp. Roseli® Sundried Tomato Pesto
Parmesan cheese, grated
Sauté garlic and fresh vegetables in a little olive oil.  Put 6-8 cups of water in a stock pot; add beef base, chicken base, tomatoes, and sautéed vegetables.  Simmer until vegetables are cooked.  Add Tortellini and continue cooking until this is done (do not overcook).  

Stir Basil and Sundried Tomato Pesto into the soup.  Serve sprinkled with Parmesan cheese.
