A rich and comforting soup filled with tender beef,
pearl barley, vegetables, and savory herbs.
Simple to make and absolutely delicious!
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1 % Ibs beef stew meat, cubed Heat olive oil in a large pot or Dutch oven over
2 tbsp olive oil R medium-high heat. Brown the beef in batches.
1 small onion, diced L : Remove and set aside.

3 carrots, sliced Ll A In the same pot, add onion, carrots, celery, and
2 celery stalks, sliced 5 Al mushrooms. Cook for 5-7 minutes until softened.
3 cloves garlic, minced g ! A Add garlic and cook for 1 minute.

8 oz mushrooms, sliced Return the beef to the pot. Stir in beef broth, diced
8 cups beef broth tomatoes, tomato paste, Worcestershire sauce,

% cup pearl barley, rinsed bay leaf, thyme, rosemary, parsley, salt, and pepper.
1 can (14.5 oz) diced tomatoes -

1 tbsp tomato paste P SR Bring to a boil, then reduce heat. Cover and simmer
1 tbsp Worcestershire sauce A 2 R for 50-60 minutes, or until the beef is tender.

1 bay leaf 4 /i
1 tsp dried thyme

1 tsp dried rosemary

1 tsp dried parsley ,
Salt & black pepper to taste

Add the rinsed barley and continue to simmer
for 25-30 minutes, or until the barley is tender.

Taste and adjust seasoning as needed.

Serve hot and enjoy!

SIMPLE BOLD MADE WITH FAMILY
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