STEAK SOUP

1 ½ lbs. round steak or sirloin steak

Cut steak into small bite-size pieces; brown lightly in a little cooking oil in a Dutch oven or large pot.  Remove meat to drain.  

In same pot put :  ½ cup butter (1 stick) - the real thing, no substitutes and 1 cup flour

Cook mixture until light golden brown, stirring occasionally.  Add 2 cups cool water, stirring constantly until smooth.  Add the following ingredients:

1 (l6 oz can) stewed tomatoes (squished), or diced type

1 large bag 16 oz. frozen mixed vegetables**

1 med. potato, peeled and diced

4 beef bullion cubes or 4 cups beef broth (reduce water to 1 ½ qts.if using canned broth) 
2 qts. water

salt & pepper to taste

Bring mixture to a boil, add the meat back to pot.  Reduce the heat to a simmer and cook for about 3 hours, or until tender.  Serves 6-8 generously.  **Note:  If you prefer, use comparable fresh vegetables.  The flavor of beef broth is better than bullion cubes.

This recipe was given to me by Diane Walker (wife of Ward Walker, while he was Youth Pastor, 1970-75.  He later became the pastor of MacArthur Blvd. Baptist).
