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Three Sisters Soup with Wild Rice 

 
Ingredients 
- 1 cup of wild rice  
- 2 cups peeled and chopped butternut squash 
- 2 cups chopped potatoes  
- 2 cups frozen or fresh green beans  
- 2 cups frozen corn 
- 5 cups of water  
- Pepper and basil (optional)  
- 3 cups of vegetable broth 

 
Directions 

1. Put the wild rice, squash, potatoes, green beans, corn 
and vegetable broth in a large pot.  

2. Pour in the water and bring to a boil.  
3. After the soup has boiled, turn down the temperature 

to low and cover with a lid. 
4. Let cook on low for 20 minutes  

 
 
 
 
 
 
 
 


