
Beef, Barley, and Cabbage Soup
Ingredients
• 1 Tablespoon vegetable oil
• 2 onions, chopped
• 2 stalks celery, chopped
• 2 medium carrots, peeled and 
chopped
• 12 oz (375 g) lean beef (e.g. 
round steak) cut into ½ inch 
cubes
• 4 cups cabbage, shredded
• 1 Tablespoon chopped garlic
• 1 can (28 oz/796 mL) crushed 
tomatoes
• 7 cups beef stock (or 3 cans 
beef broth + 3 cans water)
• 2 Tablespoons granulated sugar
• ¾ cup pearl barley
• pepper

Directions - Makes 12 1-cup sevinces
1. In a large pot, heat oil over medium-high 
heat
2. Add onions, celery, carrots, and beef; cook 
for 4 to 5 minutes, until beef is no longer pink
3. Stir in cabbage, garlic, tomatoes, beef broth, 
water, sugar, barley and pepper to taste.   
4. Bring to a boil; cover, reduce heat to low and 
simmer for 45 minutes to 1 hour or until barley 
is tender. 

  

For more great day care recipes, vist www.eccdc.org


