
 

Sausage and Zucchini Soup with Cornbread 

Prep Cook Time: 45 minutes 
 
SERVES 4 
 
Ingredients:  
1 lb pork sausage 
2 cups chopped celery 
1 cup chopped onion 
3 medium zucchini, sliced thin 
2 teaspoons Italian seasoning 
1 teaspoon garlic salt 
3 cans diced tomatoes, undrained 
1 cup shredded cheddar cheese 
1 box cornbread mix 
2 eggs 
¼ cup oil  
1/3 cup Barber’s Dairy milk 
 
Steps 

1. In a soup pot, cook sausage, celery and onion together. Drain. 
2. Add zucchini, diced tomatoes and seasonings. Simmer over low heat until zucchini is 

tender. Top with cheese if desired.  
3. Mix cornbread with eggs, oil and Barber’s Dairy milk and bake as directed.  
4. Serve soup with cornbread and warm butter on the side.   

 


