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Autumn Minestrone 

 
2 Tablespoons olive or other vegetable oil  1 teaspoon dried oregano 
1 cup chopped onions     1-2 teaspoons salt 
2 garlic cloves, minced or pressed   ½ teaspoon ground black pepper 
2 celery stalks, diced     6 cups water 
½ cup peeled and diced carrots   4 cups chopped kale 
2-½ cups potatoes (peeled and cubed)  1-½ cups cannellini beans,  
2-½ cups Winter Squash (peeled and cubed)*      cooked or canned (drained & rinsed) 

     
*use a firm, rich winter squash, such as butternut, buttercup or delicata  
 
1. Heat the oil in a large soup pot on medium heat. Add onions, garlic and oregano and sauté 

for 5 minutes.  
2.  
3. Cut up celery and carrots, add to the pan, and cook 10 minutes. While they are cooking, cut 

up potatoes and squash; add to pan and sauté for another 5 minutes. Then add the water 
and cook for 5 minutes or until the potatoes are almost done.  

4.  
5. Add the kale and beans and simmer for 10 minutes, until the kale is tender and the beans 

are hot. 
 
Serve immediately. 
Makes 12 cups; serves 6 to 8 
 
If kale is unavailable, you may use spinach or escarole.  
Butternut is easiest to peel. To soften other varieties for peeling, heat halved squash in dish in 
microwave for 10 minutes or oven for 20 minutes. 

 
* This recipe may contain ingredients that have the potential to cause an allergic reaction. 
Common food allergens: Tree nuts, peanuts, eggs, wheat, fish, shellfish, milk, soy.  
 
Source: Cornell Cooperative Extension of Westchester County 

 


