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Stone Soup 
 

  

       
 
 
     10% calories from fat 
 
 
 
 
 
 
 
 
 

Ingredients Instructions 

5 cups water 
 
2 cups low sodium beef 
broth 
 
1 teaspoon salt 
 
¼ teaspoon pepper 
 
1½ cups chopped carrots 
 
½ head of cabbage, 
sliced in wedges 
 
½ pound stew beef or 
leftover roast beef, cubed 
 
3 large potatoes, cubed 
 
½ large sweet onion, 
chopped 
 
½ cup quick cooking 
barley 
 
 
 
Makes 10 servings 

1. In a 5 quart stew pot, add 
all the ingredients. 

 
2. Bring to a boil then reduce 

heat and simmer for 20-25 
minutes. 
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