Heah‘ﬁg Reci/;e of tHhe Poeek

Nse Oygm\;c mﬁred.’em’s nherever Fo;gible,

Hon«e—ﬁ‘gle Veﬂefab/e F)eef SOMF

From Paula Deer'’s Magazme

Makes about b1 § (1 ch} servings

1 Po”hdﬁm”hd chuck (We like fogef fl’??’t’ﬂlhﬂ?ﬂrbwhﬁ{ b??ffrbrw a local famer,)
2 cwfx 0{:’0?0{ 3?”@//\: onion

Leup cf\oFFep{ celwa (1/2-inch Piecer)

2 (52-6unce) boxes beef broth (Look fm on all natural o organic brard with re MSC1.)
2 cups 7uan‘ere¢{ ved Fofm‘oes

1 (14.5-0unce) can five roasted formatoes

1cup cf\oFFep{ carvets (1/#-inch Fieceﬂ

1cup fresﬁ green bears, trimmed and falved

1 f?a?FOOh salf

1 femf;ooh 5»/0»"\&{ black pepper

%) feagFom\gmuho{ Ccumin

%) feasFem\ 3mm\¢{ ved pepper

Ina Ia\rgé Dutch even, cook beef, onion, and C€I€r3 over meﬂlium—fxigﬁ feat fm 5 minufes, or
andtil beef is bromwned and Cnmbla» and orion is soﬂ, Drain beefm)dwe, and return o
Dutct oven. Add breth, Pofafcer, formafees, cmmk,gveeh bears, salt, black pepper, camin,
and ved pepper- F)Vihg soup fo a sitmmer, and cook uncevered fov 50 minutes, or until
Fofm‘oes arve tender, d.’wmﬂ frequehﬂa, Serve mmeo{im’e/g,

Nete: foaf can be made abead and fmzfn for op 7o 1 merth. Thaw in /fﬁ%?fﬂf@n



