
 

Admondo Rubbo’s  

 Rock Soup 
                            Recipe 

"Go find me a rock,  
and I'll teach you how to cook." 



 

Admondo Rubbo’s Rock Soup 
 
Ingredients: 

2 tablespoons olive oil   1 medium onion, diced 
2 cloves garlic, minced   2 medium carrots, sliced 
2 celery stalks, sliced   1 medium red potato, quartered 
3 stalks fresh parsley   1 teaspoon dried oregano 
1 bay leaf     Rubbo Salt, and pepper, to taste 
1 tablespoon fresh parsley, chopped (optional, for garnish) 

 
Feeds a family of  four.  
 

What’s needed: 
Large skillet                                                2 pots, one large one smaller  
Wooden spoon                                           Knife and cutting board 

 
Note: Put the two pots on the stove, fill with water. You’ll put all the ends, 
skins and trimmings from the vegetables into the smaller pot, to make the 
vegetable broth. Cook, simmering, while the soup base is cooking.   

 
Rock Soup: 
• Prepare the mirepoix vegetables 
• Slice ends of  onion, remove skin and dice into small cubes 
• Remove garlic cloves from the bulb, rub off  the papery skin, and mince 
• Remove the stalks from the parsley, chop the leaves 
• Mix together and place in a small bowl 
• Prepare the vegetables: 
• Wash celery, carrots and potatoes 
 
Chop vegetables into small pieces 
 

Note: Mix the chopped vegetables together, divide in half  and place in 
two bowls. 

 
Prepare the Soup Base: 
• Heat 2 tablespoons of  olive oil in a large skillet over medium heat. 
• Add one bowl of  the chopped vegetables, add a pinch of  Rubbo Salt and a pinch 
of  ground black pepper,.  
 



 

"To feed more people," my father  
always said, "just add water."  

Admondo Rubbo’s Rock Soup 

Sauté for 3-4 minutes until softened and translucent, stirring occasionally. 
• Add the sauteed vegetables to the larger pot of  water. 
• Simmer the Soup: 
• Bring the soup to a boil over medium-high heat, then reduce to a low simmer. 
• Cover the pot and let it simmer for 25-30 minutes, or until the vegetables are     
tender, stirring occasionally. 
 
Add the second bowl of  (raw) chopped vegetables. 
 
• Finalizing the Rock Soup: 
• Strain the vegetable stock, discard the cooked scraps and add the vegetable broth 
to the soup. 
• Taste the soup and adjust seasoning with additional Rubbo Salt if  needed. 
 
Serve: 
• Ladle the soup into bowls. Garnish with freshly chopped parsley if  desired. 
 
Serve hot with crusty bread. 
 
 
NOTE: This recipe is like a blank canvas, feel free to add any ingredients you desire.  
 

Suggestions: Dumplings, meat (poultry, beef, lamb, pork), seafood (fish,     
shellfish), Zucchini, Peppers, Cabbage, Parsnips, Turnips, Beans, (cannelloni, 
pinto, etc.), Barley, Tomatoes 

 



 

Share the miracle: Read the book to your children, 
teach them healthy, lifelong cooking skills, and 

join The Great American Cooking Revival! 


