
Beef Vegetable Soup

Ingredients 
1 lb. petite shoulder tender steak, cubed, seasoned with salt and black pepper 
2 Tbsp. olive oil, divided 
2 cups diced onion 
1 Tbsp. minced garlic 
1 any color bell pepper, diced 
1 cup diced celery 
1 cup diced carrot 
1 tsp. each dried basil, oregano, and thyme 
4 cups low-sodium beef broth 
2 cups peeled and diced russet potatoes 
1 can diced tomatoes in juice (14.5 oz.) 
1 Tbsp. Worcestershire sauce 
2 Tbsp. unsalted butter, softened 
1 Tbsp. tomato paste 
3 Tbsp. all-purpose flour 
2 cans green beans 
Salt and black pepper to taste 

Directions 
So first things first, sear the meat with half the olive oil. I cook everything in the same pot, so cook 
that meat right there in your soup pot! 
Once you cooked your meat, remove it and set aside.  Then add your diced onions, garlic, and the 
rest of the olive oil into the pot and cook on med - med high until the onions are translucent. 
While this cooks, move it around from time to time.  I take this time to quickly dice the carrots, 
celery, and peppers. 
Once the onions are done, I add the carrots, celery, peppers, basil, oregano, and thyme. 
Let that sweat, partially covered, for 6-8 minutes.  While you let that sweat, wash and dice the 
potatoes. 
Stir broth, tomatoes, potatoes, and worcestershire to the pot.  Stir until mixed.  Bring the soup to a 
boil, reduce heat, and let simmer partially covered for 10-15 minutes. 
While you let that cook, make the thickening paste.  Combine the butter with the tomato paste and 
stir in the flour.  Once the potatoes are cooked, bring to a boil add the paste to the stew.  Cook for 2 
minutes. 
Add beef and green beans (drained).  Season with salt and pepper.


