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Speedy Beef Vegetable Barley Soup 
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Ingredients Instructions 

½ pound lean ground 
beef 
 
1 bay leaf 
 
2 cups water 
 
1 large carrot, cut up 
 
2 stalks celery, cut up 
 
1 small onion, chopped 
 
1 cup canned tomatoes 
 
¼ cup pearl barley 
 
½ teaspoon salt, 
optional 
 
⅛ teaspoon pepper 
 
2 cups beef broth, low 
sodium 
 
 
 
Makes 6 servings 

1. Brown the meat in a deep 
saucepan. 
 

2. Add the bay leaf and the 
water; cover and heat until 
the water boils. 
  

3. Turn the heat to low and 
cook 20-30 minutes. 

 
4. Remove bay leaf. 

 
5. Add the rest of the 

ingredients; cover and bring 
the soup to a boil. 
  

6. Turn heat to low and cook 
about 20 minutes or until 
vegetables and barley are 
tender. 

  

31% calories from fat 


