
 

 

 

 

 

 

EASY TUSCAN BEAN SOUP 

(GLUTEN FREE) 

 

 

  

2 lbs. chicken breast (no skin or bones), cooked and 

chopped 

29 oz. cannellini beans (or 2 cans, rinsed and 

drained) 

3 to 4 C. low-sodium chicken broth 

2 to 3 tsp. Italian seasoning  

Freshly ground pepper and salt to taste 

1 C. baby carrots, finely chopped (or use shredded) 

1 small onion, chopped 

1 C. celery, finely chopped   

1 T. butter 

1 T. olive oil 

 

 

 

In a large pot, sauté carrots, celery and onions in butter and olive oil. When 

softened, add all the other ingredients. Bring to a boil and simmer for 25 

minutes. 

 

NUTRITION FACTS: Serving size: 1 1/2 cups per serving, 10 servings 


