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A warm and comforting soup filled with seasoned
ground beef, tender vegetables, and flavorful herbs.

Simple to make and absolutely delicious!
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PREPTIME | %~ COOK TIME
15 MIN “-’ 40 MIN

1 Ib. lean ground beef (85/15)
1 large onion, diced

3 cloves garlic, minced

3 carrots, sliced

3 celery stalks, sliced

2 medium potatoes, diced
(Russet or Yukon Gold)

1 (14.5 oz) can diced tomatoes
1 (15 oz) can tomato sauce

1(4 cu]i:s) beef broth (low sodium &~ ; by
or regular) 3 b &
2 cups frozen mixed vegetables 5 ity 4%
(corn, green beans, peas, carrots) ;‘ﬁ i,

1 tsp. dried basil ﬁ'?

1 tsp. dried oregano ¢ =

1 tsp. dried parsley

1 tsp. dried thyme

1 bay leaf

Salt & black pepper, to taste
1 tbsp. olive oil (for cooking)
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SERVINGS
6-8

000 000

In a large soup pot or Dutch oven, heat olive oil over
medium-high heat. Add ground beef and cook until

browned, breaking it apart. Drain excess grease if needed.

Add onion and cook for 3—4 minutes until softened.
Add minced garlic and cook for 1 minute.

Add carrots, celery, and potatoes. Cook for 5 minutes,
stirring occasionally.

Stir in diced tomatoes, tomato sauce, and beef broth.
Add basil, oregano, parsley, thyme, bay leaf, salt,
and pepper.

Bring to a boil, then reduce heat and simmer for
30-40 minutes, or until the vegetables are tender.

Add frozen mixed vegetables and cook for 5-10
minutes until heated through.

Remove bay leaf, taste, and adjust seasoning if needed.

Serve hot with crusty bread and enjoy!
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