Mushroom Barley Soup

1 Thsp. vegetable oll

2 Ibs beef stew meat.

3 C sliced mushrooms - about 1/2 Ib.
1/2 C chopped onion

1/2 C chopped green bell pepper

1 C. celery chopped

2 C tomatoes, diced

2 C carrots, sliced

1 clove garlic, minced

6 C beef broth ( not condensed - but ready to eat - or appropriately diluted)
1/2 C quick cooking barley

1 Thsp. dry sherry

1/2 tsp. dried thyme

1/2 tsp. dried marjoram

Preparation:

Brown beef in oil in a heavy saucepan. Add tomatoes, seasonings, onion, and garlic. Cover and
simmer over low heat for 1 hour. Add vegetables, barley and sherry and continue to simmer,
covered, until vegetables are tender about 45 minutes.

Total prep time: about 2 hours

To prepare in less time: Saute the vegetables in oil until tender, about 5 minutes and add to the
broth/ beef. Bring to a boil; reduce heat and add the sherry and barley. Simmer for 15 - 20 minutes
or until the barley is tender.

Total prep time: about 1-1/2 hours

Or you can omit the beef and cook the mushrooms, onions, green pepper, celery and carrots in oil
for 5 minutes, add the remaining ingredients, bring to a boil, add barley, and cover. Simmer for 15-20
minutes until barley is tender.

Total prep time: 45 minutes.

See you all at the Bonfire, (I'm bringing Scottish Chili).

John Long.



