‘ Cuisine Santé Tomato and Mushroom Soup
(Gluten Free)

YIELD 6 SERVING

Ingredients

1qt Water

30z HACO-Swiss Cuisine Santé Tomato Soup
a0z Roasted garlic, chopped

2 ea Basil leaves

10z Cherry tomatoes, cut in half

10z Mushrooms, diced

10z Extra Virgin Olive Oil

Preparation

Bring 1 gt water to a boil; add Cuisine Santé Tomato Soup and cook for 3 minutes. Sauté the roasted garlic,
mushrooms and tomatoes in Extra Virgin Olive Oil on medium heat. Incorporate the sautéed ingredients to the
soup and simmer about 5 minutes while stirring occasionally.

Setting
Garnish with mushrooms and basil.

Specialty Ingredients
#710 HACO-Swiss Cuisine Santé Tomato Soup
Extra Virgin Olive Oil

Nutritional Information

N utritio n Amount/Serving %DV*  Amount/Serving %Dy*
Facts Total Fat13g 20%  Total Carb. 13g 6%
Serv. size 80z (257g) Sat Fat 6g 30% Fiber 3q 15%
gearl\:;r:ig:ssm Trans fats Og Sugars 3q
Fat Cal. 121 Cholest. 25mg 8% Protein 9
*Percent Daly Values (V) are %
basedona2000 caloiedel.  ipaminA 4%  ViaminC 10%  Calcim 4% hon 8%
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