
B E E F  B A R L E Y  S O U P
P R E P  T I M E :  ~ 9 - 1 2  H O U R S  ( M O S T L Y  P A S S I V E )

Ingredients : Direct ions:

beef soup bone from local butcher

cooked beef (if not enough comes
off the bone)

onion

minced garlic

celery

1 can of diced tomatoes 

carrots

dry barley (usually 1/2 - 1 cup)

Worcestershire sauce

dried thyme, parsley, & bay leaf

package of beef gravy mix

salt & pepper

In  a  la rge  pot ,  add the soup bone and enough water
to  submerge i t .  Add a  ha lved on ion and the  ce lery
tops to  the  pot ,  a long with  some sa l t  and pepper .
S immer  on low/medium heat  for  at  least  6  hours
(can be longer  i f  you have the  t ime) .  You may have
to add water  per iod ica l ly  as  some wi l l  evaporate .
St ra in  the  broth  f rom the bone into  another  pot .
P ick  any meat  of f  the  bone before  d iscard ing  i t .  

I f  there  was  a  lot  of  meat  on  the  bone ,  you may not
need to  add any addit iona l  meat .  

Add a l l  o f  the  remain ing  ingredients  to  the  pot  wi th
the broth .  Be  sure  to  d ice  the  carrots  and ce lery .
F lavour  wi th  Worcestersh i re  sauce ,  thyme,  pars ley ,
sa l t  and pepper  as  des i red .  S immer  unt i l  the  vegg ies
and bar ley  are  soft .  Be  sure  to  remove the  bay leaf !


