
1.Open meal and pop food into the pressure cooker pot. Add 2 cups (4 cups)* of chicken broth.
2.Secure the lid and turn pressure release knob to a sealed position. Cook at high pressure for 2

minutes. 
3.When cooking is complete, use a natural release for 8 minutes and then release any remaining

pressure.
4.Add extra broth if you want a thinner consistency.
5.Serve with lemon wedges and extra parmesan. 

Instant Pot Cooking Directions:

Slow Cooker Cooking Directions:
1. Add frozen meal to the slow cooker. Add the said amount of liquid above. Cover and cook on

LOW for 2-3 hours or HIGH for 1 1/2 to 2 hours, until the pasta is al dente and meatballs are
heated through. Continue with steps 4-5. 

2 cups (4 cups)* chicken broth
Optional toppings and garnishes: lemon wedges, parmesan cheese, extra chicken broth

Prepare with (aka ingredients needed to prepare meal):

Spring Vegetable Meatball Soup

Leftover Suggestions:
Serve over rice for a heartier meal.

Notes:
This soup packs some serious flavor and has been known to turn even the biggest vegetable
skeptics into fans!

Total Cook Time: 30 minutes
Cook from Frozen

Meals are 3-4 servings
*For 6-8 servings, cook 2 meals in the same pot and use the cooking instructions in the parentheses


