VEGETABLE BEEF SOUP

Momma's Version

	2-3 lbs. lean stew meat, cut in 1" pieces
6 cups water
1 medium soup bone
6 cups tomato juice or a combo
  of beef broth/juice
1 medium onion - chopped
1 cup diced celery
1 cup sliced carrots
2 cups med. dice potatoes

	1 Tbsp. salt
1 or 2 bay leaves
1 Tbsp. worcestershire sauce
½ tsp. black pepper
½ tsp. chili powder-opt.

1 medium can whole kernel corn
1 tsp. dried Rosemary

Optional - 1 cup chopped cabbage


Be sure meat is trimmed of excess fat.  Using a small amount of oil, brown meat in a large Dutch oven or stew pot.  Cook in "batches" if necessary.  Add water and soup bone (bone is optional, but gives good flavor).  Bring to a rolling boil then reduce heat to a simmer.  Add tomato juice, salt and bay leaves.  May add more water as it cooks.  Let simmer, covered, for 2 hours.  Add all remaining ingredients and continue cooking for at least 1 or 2 hours.  Taste for additional seasoning then remove bone, bay leaves, and grease.  May be served immediately or refrigerated to serve the next day.  The flavor is better the next day.  10 servings.

