
Ministrone Soup with Pesto Toasts

Instructions:

Together:  Prepare ingredients & make pesto. 

Adult: Heat olive oil in pot over medium high 
heat. 

Together: Add onion & sauté for 3-5 minutes. 
Add garlic and cook for 30-60 seconds.

Together: Add carrots and sauté 2-3 minutes. 
Add butternut squash and sauté for an 
additional 2-3 minutes.

Together: Add celery, beans, diced tomatoes 
& juice, vegetable broth, and dried Italian 
herbs. Simmer for 30 minutes or until carrots 
and squash are soft. 

Together: Stir in kale and ¼ cup basil pesto. 

Adult: Remove pot from stove.
Prepare toasts:

Together: Preheat oven broiler to low.

Kid: Cut ciabatta rolls in half. Spread with 
pesto & sprinkle with cheese. 

Together:  Place on a baking sheet. Broil until 
warm and bubbly, about 3 minutes. Serve 
immediately with the soup.

This hearty vegetable soup with butternut squash 
and kale is perfect for chilly winter nights. Paired 
with cheesy pesto toasts, this healthy meal is sure 
to satisfy. Make a large batch on Monday and enjoy 
for the rest of the week. This recipe comes from the 
website Simple Green Smoothies.

1 tablespoon olive oil
1 medium onion, diced
3 garlic cloves, minced
3 carrots, peeled and sliced
2 celery stalks, sliced
One 15-ounce can cannellini beans, drained and 
rinsed 
One 28-ounce can diced tomatoes in juice (do 
not drain)
2 cups butternut squash, diced
48 ounces vegetable broth
2 teaspoons dried Italian herbs
4 cups chopped kale
ô�FXS�EDVLO�SHVWR����FXSV�EDVLO��ò�FXS�VXQÀRZHU�
seeds, ½ cup parmesan cheese, 3 cloves garlic, 
¼ teaspoon salt, ½ cup extra-virgin olive oil)
4 ciabatta rolls, halved
½ cup shredded mozzarella 

Ingredients: (serves 4)



The word pesto comes from the Italian verb 
pestare which means to pound or crush. 
This refers to the original method of making 
pesto with a mortar and pestle. We can 
trace the origin of modern pesto recipes to 
1860s Italy, but the history of pesto goes 
even further back to the days of the ancient 
Romans. Today, there are many pesto 
variations, using different nuts, herbs, oils, 
and cheeses. They are all equally delicious 
and can be enjoyed on pasta, pizza, 
sandwiches, and even toast! 

If  you could invite one person to 
dinner (dead or alive, real or fictional) 

who would it be and why?

To keep leftover pesto from browning in 
the fridge, pour a layer of olive oil over 
the top. You can also freeze pesto and 
defrost as needed. 

“Start your week off right: Make Monday family night!”
Visit TheKidsCookMonday.org to receive  

the Family Dinner Date each week in your inbox!


