
Recipe 1: Tomato Florentine Soup 

Source: Vegan Italiano by Donna Klein, pg.19 

 

6 Servings 

 

Ingredients: 

 

2 tbsp extra-virgin olive oil 

1 small onion, finely chopped 

1 small carrot, finely chopped 

2 stalks celery, finely chopped 

3 large cloves garlic, finely chopped 

8 cups low-sodium vegetable broth 

2 (14.5oz) cans diced tomatoes,  juices included 

1 tsp dried oregano 

1 tsp dried thyme 

Salt and black pepper to taste 

1 cup ditalini or other small pasta (rice can also be substituted) 

1 (10 oz) bag washed spinach leaves, coarsely chopped ( or substitute with 1 pkg 

frozen spinach) 

3 tbsp chopped fresh basil (or substitute with 3 tsp dried basil) 

 

Directions: 

 

1. In a large stockpot, heat the oil over medium heat. Add the onion, carrot, and 

celery and cook, stirring, until softened but not browned, 3-5 minutes.  Add the 

garlic; cook, stirring constantly 1 minute. 

 

2. Add the broth, tomatoes with their juices, oregano, thyme, dried basil (if using) 

salt, and pepper; bring to a boil over high heat. 

 

3. Add the pasta and let return to a boil. Reduce the heat to medium and simmer, 

uncovered, stirring occasionally, until pasta is cooked al dente, about 10 minutes, 

adding the spinach and fresh basil the last 5 minutes of cooking. Serve hot. 

 

  



Recipe 2: Bean Salad with Balsamic Vinaigrette 

Source: Vegan Italiano by Donna Klein, pg. 32 

 

6 Servings 

 

Ingredients: 

 

1 (16oz) can chickpease, rinsed and drained 

1 (16oz) can light red kidney beans, rinsed and drained 

2/3 cup chopped red onion 

¼ cup chopped fresh flat-leaf parsley 

3 tbsp extra-virgin olive oil 

2 tbsp balsamic vinegar 

1 tbsp chopped fresh basil (optional) 

1 tsp sugar (optional) 

Sal and black pepper to taste 

 

Directions: 

 

1. Place all the ingredients in a medium bowl and toss well to combine.  Let stand 

30 minutes at room temperature before tossing again and serving.  Alternatively, 

cover and refrigerate up to 2 days, and return to room temperature before serving. 

 

2. Serve in radicchio and/or Belgian endive leaves, if desired. 

 

Variation to make Tuscan-Style White Bean Salad: Substitute cannellini or other 

white beans for both the chickpeas and red kidney beans, and use 1 tsbp chopped 

fresh sage instead of the basil.  Serve over fresh spinach leaves instead of radicchio 

or Belgian endive, if desired. 

  



Recipe 3: Pizza  

Source: http://www.thekitchn.com/how-to-make-really-good-pizza-at-home-

cooking-lessons-from-the-kitchn-178384 

 

1 12-inch diameter pizza serves 4-6 

 

Ingredients: 

Pizza dough (see recipe) 

Tomato sauce 

Mozzarella cheese, grated 

Assorted toppings, thinly sliced 

 -onions, peppers, mushrooms, pineapple, broccoli, olives, tomatoes, almost 

 anything! 

Chopped fresh basil (optional) 

 

Directions: 

 

1. Preheat oven to 450 degrees. 

 

2. Spoon on a few tablespoons of tomato sauce in the centre of the pizza and use a 

spoon to spread it out to the edges.  Spread about 1/3cup cheese on top of the 

sauce.  Put your assorted toppings on (not too many or the pizza will be soggy). 

 

3. Bake each pizza for about 10-15 minutes until crust is browned and cheese is 

golden. 

 

4. Sprinkle the fresh basil, if using, on the pizza just after it comes out of the oven. 

 

5. Let pizza cool slightly. Slice into pieces and serve. 


