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 Beef Barley Soup 
 

 

 
Ingredients Instructions 

½ Tablespoon vegetable 
    oil 
1 pound beef stew meat    
8 cups water 
2 beef bouillon cubes, low 
    sodium 
½  cup hot water 
1 (14½-ounce) can 
    stewed tomatoes 
1 cup carrots, pared and 
    sliced 
1 cup chopped onion 
1 cup sliced celery 
⅓ cup pearl barley 
¼ cup finely chopped 
    parsley 
½ teaspoon salt 
½ teaspoon pepper 
 
 
 
Makes 10 servings 
 

1. In a large saucepot add 
oil, heat until hot. Cut 
meat into 1 inch cubes; 
add meat to pot and 
brown.  

 
2. Add water and bring to a 

boil. Reduce heat, cover 
and simmer for 1 hour or 
until meat is fork tender. 

 
3. Remove meat, shred with 

2 forks and set aside. 
  
4. Dissolve bouillon in ½ cup 

water, add to saucepot  
           with remaining 
           ingredients. 
 

5. Stir in meat. Cover and 
simmer 1-½ to 2 hours or 
until vegetables are 
tender. 

 

       
 
 
     36% calories from fat   
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