Delicious Fall /Winter Immune Boosting Soup
Ingredients:

1 ½ to 2 pounds cooked grass-feed ground beef, organic bison, or turkey

1 can organic tomato sauce

1 can organic diced tomatoes –rosemary & oregano 
1 can organic diced tomatoes – unsalted 
1 large V-8 juice can or plastic bottle (any – I prefer original)

1 organic Vegetable both (box)

1-2 can(s) of organic chicken broth

2 cans organic great northern white beans

1 can organic dark red kidney beans

1 can organic white kidney beans or black beans
3-4 stalks of organic celery

1 ½ -2 C. organic Julienned carrots

1 organic Zucchini cut up into bite size pieces

1 ½ -2 C. cooked organic macaroni shells, elbow noodles or penne noodles

1 organic sweet onion (divided)

3 T Bragg’s Liquid Amino Acids

1 slice Ginger root (pinky nail size)– cut super thin

1 tsp minced garlic
1/8 tsp turmeric powder
Seasonings start with 1 tsp. each: Oregano, Basil, Chili powder, garlic powder, rosemary, Italian Seasoning, and pepper to taste. 
Directions: 
· Cook meat with ½ the onion until done –drain all grease. Cook noodles until almost done. Put into strainer and rise with cool water. 

· While Meat and noodles are cooking, put everything else into a large soup pot or Dutch oven. Seasonings are added by taste, start small you can always add more.
· When meat and noodles are done put on top of everything in the large soup pot or Dutch oven. Stir well. If it looks like you need more liquid add 1 cup of water, chicken or vegetable broth.
· When it comes to a boil – put on simmer for 2-3 hours – stirring often so nothing sticks to bottom. Continue to add seasonings to taste to your liking during this process.
For dinner: can serve with a salad or veggies, by itself or with garlic bread or breadsticks. This makes a lot – be prepared to have extras, save for school lunches, lunches or it is easy to make ahead and freeze, as well as give to friends /family.  
