GROUND BEEF AND VEGETABLE SOUP WITH CHEESE TORTELLINI

YOU WILL NEED: 

1 LB GROUND BEEF

2 CANS FIRE ROASTED DICED GARLIC TOMATOES (UNDRAINED)

1 ZUCCHINI SQUASH, CUBED 

8 OZ FROZEN CORN

1 BAG DRIED CHEESE TORTELLINI

1 TBS BEEF BOULLION BASE 

4 CUPS BEEF BROTH

2 CUPS WATER 

1 SMALL ONION, CHOPPED

1 TBS MINCED GARLIC 

1 BAY LEAF

1 TSP SALT (OPTIONAL)

DIRECTIONS:

BROWN THE GROUND BEEF IN A LARGE KETTLE WITH THE CHOPPED ONION AND GARLIC.  DRAIN ANY FAT.  IN A SEPARATE POT, BOIL THE TORTELLINI ACCORDING TO PACKAGE DIRECTIONS.  ADD THE BEEF BROTH AND WATER TO THE GROUND BEEF AND THEN ADD THE BEEF BASE, BAY LEAF AND SALT.  ADD ZUCCHINI, CORN, TOMATOES AND TORTELLINI TO THE POT.  SIMMER 20 MINUTES AND SERVE.

