FARM

BUREAU

GEORGIA

SLOW COOKER VEGETABLE SOUP

INGREDIENTS
1 (14 ounce) can chicken broth

1 (11.5 ounce) can tomato-vegetable juice cocktail
1 cup water

1 can of diced potatoes (drained)

1 can of sliced carrots (drained)

2 stalks celery-diced

2 cans of diced tomatoes

1 can of green beans (drained)

1 can corn kernels (drained)

1 onion- diced

Salt and pepper to taste

DIRECTIONS

Pour the broth, tomato juice and water into the
slow cooker. Add the potatoes, onions, tomatoes,
celery, carrots, green beans, and corn to the

slow cooker. Add salt and pepper, to taste, then
stir all the ingredients. Cooking times will vary
depending on the slow cooker, but 6 hours on high
is recommended

20

19° 18




