[image: image1.jpg]



Beef Barley Soup
Ingredients
3/4 lb. beef tenderloin (or your favorite cut of beef), cut into small bite-sized pieces

1 tbl. butter (more if needed)

1 large onion, chopped

1/4 tsp. garlic powder

8 cups water

2 ribs celery, chopped

1 carrot, diced

2 beef bouillon cubes

1 tsp. salt

1/2 cup barley

Ground pepper to taste

Directions

Melt butter in large saucepan and sauté beef, followed by onion.  Sprinkle with garlic powder and mix in.  Add water and bring to a boil.  While the soup is coming to a boil, add the celery, carrot, bouillon cubes and salt.  After it comes to a boil, lower it to simmer.  When the vegetables are tender, add the barley.  You may have to turn up the heat a bit to keep the soup bubbling in order to cook the barley.  When the barley is tender, add ground pepper to taste and serve.
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