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When the weather cools down and days turn short, it’s a natural to crave homemade soup.

Nutritious, economical and satisfying, soup is an all-time favorite.Whether you’re looking for

classics such as chicken noodle soup, crowd-pleasers to share like spicy chili or new spins on

old favorites, you’ll find them all in Taste of Home Heartwarming Soups.Take a look inside and

you’ll find more than 175 soup recipes, tempting ideas with international flavors, 22

sandwiches that pair perfectly with soup and over 3 dozen smart tips for family cooks. You’ll

even find a photo with every dish!Best of all, each recipe is tested and approved by the experts

at the Taste of Home Test Kitchen so you know everything will turn out perfect!Let the homey

joy of soup warm your soul and lift your spirit today. With Heartwarming Soups, ladling out

bowls of comfort has never been easier.



warm up this fallwith taste of home!When the days get short and the weather crisp, it’s natural

to crave homemade soup. Nutritious and economical, it comforts and satisfies.Whether you

want classics such as chicken noodle soup, a spicy chili to take the nip out of cool nights or a

new favorite such as gumbo or cassoulet…you will find them all here in Heartwarming Soups!

Inside, you’ll discover:More than 175 soup recipes, from ABC Soup to Zucchini &

SausageTempting recipes for minestrone, mulligatawny, posole and other international

delights22 dippable, dunkable sandwiches that will pair perfectly with your favorite soupMore

than 3 dozen smart tips from avid cooks like youConvenient index to help you use the

ingredients you have on handEach recipe is professionally kitchen-tested and beautifully

photographed, so you know you’ll get great results every time. Treat your loved ones to a big

batch of heartwarming soup today!CATHERINE CASSIDYEDITOR-IN-CHIEFP.S. LIKE WHAT

YOU SEE?Visit for more great cookbooks!©2011 Reiman Media Group, LLC5400 S. 60th St.,

Greendale WI 53129All Rights Reserved. Printed in USA.Published by Reader’s Digest

Association, Inc.CASSOULET FOR THE GANGSUBMIT YOUR RECIPES!Enter our current

recipe contests at
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beefFORGOTTEN MINESTRONEstovetop beef stewI use a packaged pot roast dinner jazzed

up with a few additional ingredients to give this dish a slow-cooked flavor.MITZI SENTIFF

ANNAPOLIS, MARYLAND1 package (24 ounces) frozen Yankee pot roast skillet dinner1 can

(14-1/2 ounces) diced tomatoes with roasted garlic, undrained1 cup reduced-sodium beef

broth1/2 cup dry red wine or additional reduced-sodium beef broth1/2 cup sliced celery1/2

teaspoon pepper1/8 to 1/4 teaspoon dried marjoram1 package (9 ounces) frozen peas and

pearl onions2 tablespoons minced fresh parsleyIn a large saucepan, combine the pot roast

dinner, tomatoes, broth, wine, celery, pepper and marjoram. Bring to a boil. Reduce heat; cover

and simmer for 8 minutes.Stir in peas and onions; cook 7-9 minutes longer or until onions are

tender. Sprinkle with parsley.Yield: 4 servings.NUTRITION FACTS: 1-3/4 cups equals 263

calories, 4 g fat (2 g saturated fat), 21 mg cholesterol, 1,274 mg sodium, 38 g carbohydrate, 5

g fiber, 13 g protein.tip!PREPARING MUSHROOMSGently remove dirt by rubbing with a

mushroom brush or wipe mushrooms with a damp paper towel. Or quickly rinse under cold

water, drain and pat dry with paper towels. Do not peel mushrooms.—Taste of Home Test

Kitchenpasta pizza soupA steaming bowl of this soup hits the spot on a cold rainy or snowy

day, which we have in abundance here in Alaska. Oregano adds great flavor to the pleasant

combination of tender vegetables, pasta spirals and ground beef.LINDA FOX SOLDOTNA,

ALASKA1 pound ground beef4 ounces sliced fresh mushrooms1 medium onion, chopped1

celery rib, thinly sliced1 garlic clove, minced4 cups water1 can (14-1/2 ounces) Italian diced

tomatoes, undrained2 medium carrots, sliced4 teaspoons beef bouillon granules1 bay leaf1-1/2

teaspoons dried oregano1-1/2 cups cooked tricolor spiral pastaIn a large saucepan over

medium heat, cook the beef, mushrooms, onion and celery until meat is no longer pink, Add

garlic; cook 1 minute longer. Drain.Stir in the water, tomatoes, carrots, bouillon, bay leaf and

oregano. Bring to a boil. Reduce heat; cover and simmer for 20-25 minutes or until carrots are

tender. Stir in pasta; heat through. Discard bay leaf.Yield: 8 servings (about 2

quarts).NUTRITION FACTS: 1 cup (prepared with low-sodium bouillon) equals 168 calories, 5

g fat (2 g saturated fat), 28 mg cholesterol, 401 mg sodium, 17 g carbohydrate, 2 g fiber, 13 g

protein. DIABETIC EXCHANGES: 2 vegetable, 1 lean meat, 1/2 starch, 1/2 fat.abc soupInstead

of opening a can of alphabet soup, why not make some from scratch? Kids of all ages love this

traditional soup with a tomato base, ground beef and alphabet pasta.SHARON BROCKMAN

APPLETON, WISCONSIN1 pound ground beef1 medium onion, chopped2 quarts tomato

juice1 can (15 ounces) mixed vegetables, undrained1 cup water2 beef bouillon cubes1 cup

alphabet pasta or small pastaSalt and pepper to tasteIn a large saucepan, cook beef and

onion over medium heat until the meat is no longer pink; drain. Add tomato juice, vegetables,

water and bouillon; bring to a boil. Add pasta. Cook, uncovered, for 6-8 minutes or until pasta is

tender, stirring frequently. Add salt and pepper.Yield: 11 servings (2-3/4 quarts).NUTRITION

FACTS: 1 cup equals 148 calories, 4 g fat (2 g saturated fat), 19 mg cholesterol, 858 mg

sodium, 19 g carbohydrate, 2 g fiber, 10 g protein.autumn chiliA touch of baking cocoa gives



my chili a rich flavor without adding sweetness. When I was growing up in the North, we served

chili over rice. But after I married a Texan, I began serving it with chopped onions, shredded

cheese and, of course, homemade corn bread!AUDREY BYRNE LILLIAN, TEXAS1 large

onion, chopped2 cans (16 ounces each) kidney beans, rinsed and drained2 cans (14-1/2

ounces each) diced tomatoes2 cups cooked and crumbled ground beef1 can (8 ounces)

tomato sauce1 medium green pepper3 tablespoons chili powder1 tablespoon ground cumin2

garlic cloves, minced1 teaspoon baking cocoa1 teaspoon dried oregano1 teaspoon

Worcestershire sauce, optionalSalt and pepper to tasteIn a large saucepan coated with

cooking spray, cook onion until tender. Add the remaining ingredients; bring to a boil. Reduce

heat; cover and simmer for 2 hours, stirring occasionally.Yield: 4 servings.NUTRITION FACTS:

1 serving equals 540 calories, 16 g fat (6 g saturated fat), 86 mg cholesterol, 1,026 mg sodium,

58 g carbohydrate, 18 g fiber, 43 g protein.tip!FIBER FACTSFoods high in fiber help you feel

fuller longer, which can help you eat less.Many experts recommend that individuals eat 20 to

35 grams of fiber daily.If you’re like most people, your day’s meals and snacks come up short

on fiber, supplying only about half of what your body needs.Canned beans are an excellent,

economical source of both fiber and protein. Used in soups, chilis and entrees, beans can help

you stretch the meat in a recipe—or replace it entirely in vegetarian dishes.—Taste of Home

Test Kitchenravioli soupMy family’s love of pasta inspired me to create my rich, special-looking

ravioli soup. We really enjoy the flavorful tomato base and tender, cheese-filled

ravioli.SHELLEY WAY CHEYENNE, WYOMING1 pound ground beef2 cups water2 cans (one

28 ounces, one 14-1/2 ounces) crushed tomatoes1 can (6 ounces) tomato paste1-1/2 cups

chopped onion1/4 cup minced fresh parsley2 garlic cloves, minced3/4 teaspoon dried basil1/2

teaspoon dried oregano1/2 teaspoon onion salt1/2 teaspoon sugar1/2 teaspoon salt1/4

teaspoon pepper1/4 teaspoon dried thyme1 package (9 ounces) refrigerated cheese ravioli1/4

cup grated Parmesan cheeseAdditional minced fresh parsley, optionalIn a Dutch oven, cook

beef until no longer pink; drain. Add the water, tomatoes, tomato paste, onion, parsley, garlic

and seasonings; bring to a boil. Reduce heat; cover and simmer for 30 minutes.Meanwhile,

cook ravioli according to package directions; drain. Add to soup and heat through. Stir in the

Parmesan cheese. Garnish with additional parsley if desired.Yield: 10 servings (2-1/2

quarts).NUTRITION FACTS: 1 cup equals 235 calories, 8 g fat (4 g saturated fat), 42 mg

cholesterol, 542 mg sodium, 25 g carbohydrate, 4 g fiber, 17 g protein.forgotten

minestroneThis soup gets its name because the broth simmers for hours, allowing me to work

on my freelance writing. But after one taste, you and your family will agree this full-flavored

soup is truly unforgettable!MARSHA RANSOM SOUTH HAVEN, MICHIGAN1 pound beef stew

meat, cut into 1/2-inch cubes1 can (28 ounces) diced tomatoes, undrained1 medium onion,

chopped2 tablespoons minced dried parsley2-1/2 teaspoons salt, optional1-1/2 teaspoons

ground thyme1 beef bouillon cube1/2 teaspoon pepper6 cups water1 medium zucchini, halved

and thinly sliced2 cups chopped cabbage1 can (15 ounces) garbanzo beans or chickpeas,

rinsed and drained1 cup uncooked elbow macaroni1/4 cup grated Parmesan cheese,

optionalIn a 5-qt. slow cooker, combine the first nine ingredients. Cover and cook on low for

8-10 hours or until meat is tender.Add the zucchini, cabbage, beans and macaroni; cover and

cook on high for 30-45 minutes or until macaroni and vegetables are tender. Sprinkle servings

with cheese if desired.Yield: 8 servings (2 quarts).NUTRITION FACTS: 1 cup (calculated

without added salt and cheese) equals 246 calories, 6 g fat (0 saturated fat), 33 mg

cholesterol, 453 mg sodium, 30 g carbohydrate, 0 fiber, 19 g protein. DIABETIC EXCHANGES:

2 vegetable, 1-1/2 starch, 1 meat.tip!SLOW COOKER 101For proper cooking, a slow cooker

should be from one-half to two-thirds full. Unless the recipe instructs you to stir in or add



ingredients, refrain from lifting the lid during cooking. Every time you lift the lid, steam is lost

and you add 15 to 30 minutes of cooking time. Remove food from the slow cooker within 1 hour

after it’s finished cooking, and promptly refrigerate any leftovers.—Taste of Home Test

Kitchenfreeze-ahead veggie beef soupOn cool nights, it’s heartwarming to enjoy a bowl of hot

homemade soup. You can opt for chicken and chicken broth instead of beef and substitute your

favorite veggies to create your own version of this versatile, easy soup.TASTE OF HOME

TEST KITCHEN1 pound lean ground beef (90% lean)1/3 cup chopped onion1/3 cup chopped

green pepper2 cans (14-1/2 ounces each) beef broth1 can (14-1/2 ounces) diced tomatoes,

undrained1 cup cubed peeled potatoes3/4 cup fresh or frozen cut green beans1/2 cup

chopped carrot1/2 cup water1 garlic clove, minced1 teaspoon Italian seasoning1/8 teaspoon

pepperIn a Dutch oven, cook the beef, onion and green pepper over medium heat until meat is

no longer pink; drain. Stir in the remaining ingredients. Bring to a boil. Reduce heat; cover and

simmer for 30 minutes or until vegetables are tender.Serve immediately or transfer to freezer

containers. May be frozen for up to 3 months.TO USE FROZEN SOUP: Thaw in the refrigerator

overnight. Transfer to a saucepan. Cover and cook over medium heat until heated

through.Yield: 6 servings.NUTRITION FACTS: 1-1/3 cups (prepared with reduced-sodium

broth) equals 173 calories, 6 g fat (2 g saturated fat), 40 mg cholesterol, 394 mg sodium, 13 g

carbohydrate, 3 g fiber, 17 g protein.aloha chiliPineapple and brown sugar give this out-of-the-

ordinary chili a tropical taste. Everyone who samples it is pleasantly surprised, and they often

request a second bowl.DYAN CORNIES VERNON, BRITISH COLUMBIA2 pounds ground

beef1 large onion, finely chopped1 can (20 ounces) pineapple chunks, undrained1 can (16

ounces) kidney beans, rinsed and drained1 can (15-3/4 ounces) pork and beans1 cup

ketchup1/4 cup packed brown sugar1/4 cup white vinegarIn a Dutch oven, cook beef and onion

over medium heat until the meat is no longer pink; drain.Stir in the remaining ingredients. Bring

to a boil. Reduce heat; cover and simmer for 20 minutes or until heated through.Yield: 8

servings (about 2 quarts).NUTRITION FACTS: 1 cup equals 371 calories, 11 g fat (5 g

saturated fat), 56 mg cholesterol, 711 mg sodium, 44 g carbohydrate, 7 g fiber, 27 g

protein.bacon-beef barley soupThis dish is served over creamy mashed potatoes. It’s a quick,

comforting soup that will really hit the spot.CATHY PETERSON MENOMINEE, MICHIGAN4

bacon strips, chopped1-1/2 pounds beef stew meat, cut into 1/2-inch pieces1 medium onion,

chopped4 medium red potatoes, cut into 1/2-inch cubes1-1/2 cups fresh baby carrots, cut in

half lengthwise1 cup frozen corn1/4 cup medium pearl barley2 cans (14-1/2 ounces each) beef

broth1 can (14-1/2 ounces) diced tomatoes with basil, oregano and garlic, undrained1 jar (12

ounces) home-style beef gravy1/2 teaspoon pepperMashed potatoes, optionalIn a large skillet,

cook bacon over medium heat until crisp. Using a slotted spoon, remove to paper towels to

drain. In the drippings, cook beef and onion over medium heat until meat is no longer pink;

drain.In a 5-qt. slow cooker, layer the potatoes, carrots, corn and barley. Top with beef mixture

and bacon. Combine the broth, tomatoes, gravy and pepper; pour over top (do not stir).Cover

and cook on low for 8 to 10 hours or until meat and vegetables are tender. Stir before serving.

Serve over mashed potatoes if desired.Yield: 7 servings.NUTRITION FACTS: 1-1/3 cups

(calculated without mashed potatoes) equals 319 calories, 10 g fat (3 g saturated fat), 68 mg

cholesterol, 1,218 mg sodium, 32 g carbohydrate, 4 g fiber, 26 g protein.tip!HOW TO REMOVE

ONION ODORSWhen you’ve finished chopping onions, sprinkle your hands with table salt, rub

them together for a few moments, then wash them. Presto—no more oniony hands!—Connie

S., Amherst, Ohiozesty tortilla soupBecause everyone in our family enjoys Mexican food, we

find this soup especially appealing. It has just the right amount of zip without being

overwhelming.TAMMY LEIBER NAVASOTA, TEXAS1 medium onion, chopped2 tablespoons



canola oil2 garlic cloves, minced2 pounds beef stew meat, cut into 1-inch cubes2 cups water1

can (14-1/2 ounces) stewed tomatoes1 can (10 ounces) diced tomatoes with green chilies,

undrained1 can (10-3/4 ounces) condensed tomato soup, undiluted1 can (10-1/2 ounces) beef

broth1 can (10-1/2 ounces) chicken broth1 tablespoon Worcestershire sauce1 teaspoon

ground cumin1 teaspoon chili powder1 teaspoon salt1 teaspoon lemon-pepper seasoning1/2

teaspoon hot pepper sauce10 corn tortillas (6 inches)Shredded cheddar cheese, sour cream

and sliced green onions, optionalIn a Dutch oven, saute onion in oil until tender. Add garlic;

cook 1 minute longer. Stir in the next 13 ingredients; bring to a boil. Reduce heat; cover and

simmer for 1-1/2 hours or until beef is tender.Tear tortillas into bite-size pieces; add to soup.

Simmer, uncovered, for 10 minutes; let stand for 5 minutes. Garnish individual servings with

cheese, sour cream and onions if desired.Yield: 10 servings (2-1/2 quarts).NUTRITION

FACTS: 1 cup equals 267 calories, 10 g fat (3 g saturated fat), 56 mg cholesterol, 966 mg

sodium, 24 g carbohydrate, 3 g fiber, 21 g protein.texas taco soupThis popular taco soup offers

a bright assortment of colors and flavors. Garnish with shredded cheese, sour cream or sliced

jalapenos if you like.JENNIFER VILLARREAL TEXAS CITY, TEXAS1-1/2 pounds ground beef1

envelope taco seasoning2 cans (15-1/4 ounces each) whole kernel corn, undrained2 cans (15

ounces each) Ranch Style beans (pinto beans in seasoned tomato sauce)2 cans (14-1/2

ounces each) diced tomatoes, undrainedCrushed tortilla chips and shredded cheddar

cheeseFlour tortillas, warmedIn a Dutch oven, cook beef over medium heat until no longer

pink; drain. Stir in the taco seasoning, corn, beans and tomatoes. Cover and simmer for 15

minutes or until heated through, stirring occasionally. Place tortilla chips in soup bowls; ladle

soup over top. Sprinkle with cheese. Serve with tortillas.Yield: 8 servings (about 2

quarts).NUTRITION FACTS: 1 cup (calculated without chips, cheese and tortillas) equals 380

calories, 13 g fat (5 g saturated fat), 53 mg cholesterol, 1,395 mg sodium, 38 g carbohydrate, 9

g fiber, 23 g protein.beef vegetable soupConvenient frozen veggies and hash browns make this

meaty soup a snap to mix up. Simply brown the ground beef, then stir everything together to

simmer all day. It’s wonderful served with bread and a salad.CAROL CALHOUN SIOUX

FALLS, SOUTH DAKOTA1 pound ground beef1 can (46 ounces) tomato juice1 package (16

ounces) frozen mixed vegetables, thawed2 cups frozen cubed hash brown potatoes, thawed1

envelope onion soup mixIn a large skillet, cook beef over medium heat until no longer pink;

drain. Transfer to a 5-qt. slow cooker. Stir in the tomato juice, mixed vegetables, potatoes and

soup mix.Cover and cook on low for 8-10 hours or until heated through.Yield: 10

servings.NUTRITION FACTS: 1 cup equals 139 calories, 4 g fat (2 g saturated fat), 22 mg

cholesterol, 766 mg sodium, 16 g carbohydrate, 3 g fiber, 11 g protein.spicy potato soupMy

sister-in-law, who is from Mexico, shared this wonderful soup recipe with me. Since she prefers

her foods much spicier than we do, I’ve cut back on the heat by reducing the amount of pepper

sauce that I use. What’s great about this recipe is that you can make it just about any time with

ingredients you already have on hand.AUDREY WALL INDUSTRY, PENNSYLVANIA1 pound

ground beef4 cups cubed peeled potatoes (1/2-in cubes)1 small onion, chopped3 cans (8

ounces each) tomato sauce4 cups water2 teaspoons salt1-1/2 teaspoons pepper1/2 to 1

teaspoon hot pepper sauceIn a Dutch oven, brown ground beef over medium heat until no

longer pink; drain. Add the potatoes, onion and tomato sauce.Stir in the water, salt, pepper and

hot pepper sauce; bring to a boil. Reduce heat and simmer for 1 hour or until the potatoes are

tender and the soup has thickened.Yield: 6-8 servings (2 quarts).NUTRITION FACTS: 1 cup

equals 159 calories, 5 g fat (2 g saturated fat), 28 mg cholesterol, 764 mg sodium, 16 g

carbohydrate, 2 g fiber, 12 g protein.vegetable beef soupWhen we come in from playing in the

snow, I serve this warming, economical soup. Because the recipe makes a lot, you’ll have



plenty to freeze for later.NANCY SODERSTROM ROSEVILLE, MINNESOTA1 boneless beef

chuck roast (2-1/2 to 3 pounds)4 quarts water1 cup medium pearl barley1-1/2 cups chopped

onion1-1/2 cups chopped celery1 teaspoon salt1 teaspoon pepper1 can (28 ounces) diced

tomatoes, undrained1-1/2 cups chopped carrots1 package (16 ounces) frozen mixed

vegetables1/4 cup minced fresh parsley1/2 teaspoon dried basil1/4 teaspoon dried thyme1/4

teaspoon garlic saltPlace roast in a large Dutch oven. Add the water, barley, onion, celery, salt

and pepper; bring to a boil. Reduce heat; cover and simmer for 1-1/4 hours or until meat is

tender.Remove meat; cool. Cut into bite-size pieces. Skim fat from broth. Add beef and

remaining ingredients; bring to a boil. Reduce heat; cover and simmer for 45 minutes or until

vegetables are tender.Yield: 18-20 servings (6 quarts).NUTRITION FACTS: 1-1/4 cups equals

163 calories, 6 g fat (2 g saturated fat), 37 mg cholesterol, 235 mg sodium, 15 g carbohydrate,

4 g fiber, 13 g protein.no-bean chiliI often combine the ingredients for this zesty chili the night

before. In the morning, I load up the slow cooker and let it go!MOLLY BUTT GRANVILLE,

OHIO1-1/2 pounds lean ground beef (90% lean)1 can (14-1/2 ounces) stewed tomatoes,

undrained1 can (8 ounces) tomato sauce1 small onion, chopped1 small green pepper,

chopped1 can (4 ounces) chopped green chilies1/2 cup minced fresh parsley1 tablespoon chili

powder1 garlic clove, minced1-1/4 teaspoons salt1/2 teaspoon paprika1/4 teaspoon pepperHot

cooked rice or pastaOptional toppings: Shredded cheddar cheese, sour cream and sliced

green onionsCrumble beef into a 3-qt. slow cooker. Add the next 11 ingredients and mix well.

Cover and cook on high for 4-6 hours or until heated through. Serve with rice or pasta and the

toppings of your choice.Yield: 6 servings.NUTRITION FACTS: 1 serving (calculated without

rice, pasta or toppings) equals 217 calories, 9 g fat (3 g saturated fat), 56 mg cholesterol, 954

mg sodium, 11 g carbohydrate, 2 g fiber, 24 g protein.stuffed pepper soupSome of us cooks at

the restaurant where I work were talking about stuffed peppers, and we decided to stir up a

soup version of this favorite. Customer response to our creation was overwhelming.KRISTA

MUDDIMAN MEADVILLE, PENNSYLVANIA2 pounds ground beef2 quarts water1 can (28

ounces) tomato sauce1 can (28 ounces) diced tomatoes, undrained2 cups cooked long grain

rice2 cups chopped green peppers1/4 cup packed brown sugar2 teaspoons salt2 teaspoons

beef bouillon granules1 teaspoon pepperIn a Dutch oven, cook beef over medium heat until no

longer pink; drain. Stir in the remaining ingredients; bring to a boil. Reduce heat; cover and

simmer for 30-40 minutes or until peppers are tender.Yield: 10 servings (2-1/2

quarts).NUTRITION FACTS: 1 cup equals 248 calories, 8 g fat (4 g saturated fat), 45 mg

cholesterol, 1,158 mg sodium, 24 g carbohydrate, 3 g fiber, 19 g protein.tip!FAMILY

COOKBOOKSharing a family cookbook of favorite recipes through the years can help you stay

connected.—Martha H., Tyler, Texastex-mex chiliI dreamed up this hearty chili with a Tex-Mex

twist 25 years ago. It’s still everyone’s favorite and the go-to recipe in our family

cookbook.MARTHA HOOK TYLER, TEXAS1-1/2 pounds ground beef1 medium onion,

chopped5 garlic cloves, minced1 can (14-1/2 ounces) diced tomatoes, undrained1 cup water1

cup V8 juice1/4 cup brewed coffee2 envelopes chili seasoning1 can (16 ounces) refried

beans1 can (15 ounces) Ranch Style beans (pinto beans in seasoned tomato sauce)2

tablespoons ground cumin2 tablespoons chili powder1/4 teaspoon lemon juiceIn a large skillet,

cook beef and onion over medium heat until meat is no longer pink. Add garlic; cook 1 minute

longer. Drain. Stir in the tomatoes, water, juice, coffee and chili seasoning.Transfer to a 4-qt.

slow cooker. Stir in remaining ingredients. Cover and cook on low for 4-5 hours to allow flavors

to blend.Yield: 9 servings.NUTRITION FACTS: 1 cup equals 281 calories, 11 g fat (4 g

saturated fat), 51 mg cholesterol, 1,115 mg sodium, 25 g carbohydrate, 8 g fiber, 21 g

protein.our favorite minestroneAny kind of convenient, frozen mixed vegetables and any type of



small pasta will work well in this dish.TASTE OF HOME TEST KITCHEN1/2 cup small

uncooked pasta shells1 pound ground beef1/2 cup chopped onion3 cans (14-1/2 ounces each)

beef broth1 package (16 ounces) frozen mixed vegetables1 can (16 ounces) kidney beans,

rinsed and drained1 can (14-1/2 ounces) diced tomatoes, undrained1 can (6 ounces) tomato

paste3 teaspoons Italian seasoning1 teaspoon salt1/4 teaspoon dried thyme1/4 teaspoon

dried basil1/4 teaspoon pepperCook pasta according to package directions. Meanwhile, in a

large saucepan, cook beef and onion over medium heat until meat is no longer pink; drain.Stir

in the remaining ingredients. Bring to a boil. Reduce heat; simmer, uncovered, for 15 minutes.

Drain pasta and add to the pan. Cook 5 minutes longer or until heated through.Yield: 6

servings.NUTRITION FACTS: 1-1/2 cups equals 324 calories, 8 g fat (4 g saturated fat), 37 mg

cholesterol, 1,427 mg sodium, 40 g carbohydrate, 10 g fiber, 25 g protein.hearty beef

vegetable soupThis stew-like soup has plenty of nutritious ingredients, yet it’s so easy to

prepare. I serve homemade breadsticks with it.SHERMAN SNOWBALL SALT LAKE CITY,

UTAH3 tablespoons all-purpose flour1/2 teaspoon salt1/4 teaspoon pepper1 pound beef stew

meat, cut into 1/2-inch cubes2 tablespoons olive oil1 can (14-1/2 ounces) Italian diced

tomatoes1 can (8 ounces) tomato sauce2 tablespoons red wine vinegar2 tablespoons

Worcestershire sauce3 garlic cloves, minced1 teaspoon dried oregano3 cups hot water4

medium potatoes, peeled and cubed6 medium carrots, sliced2 medium turnips, peeled and

cubed1 medium zucchini, halved lengthwise and sliced1 medium green pepper, julienned1 cup

sliced fresh mushrooms1 medium onion, chopped1 can (4 ounces) chopped green chilies2

tablespoons sugarIn a large resealable plastic bag, combine the flour, salt and pepper. Add

beef, a few pieces at a time, and shake to coat.In a Dutch oven, brown beef in oil. Stir in the

tomatoes, tomato sauce, vinegar, Worcestershire sauce, garlic and oregano. Bring to a boil.

Reduce heat; cover and simmer for 1 hour.Stir in the remaining ingredients. Bring to a boil.

Reduce heat; cover and simmer for 1 hour or until meat and vegetables are tender.Yield: 8

servings (about 2-1/2 quarts).NUTRITION FACTS: 1-1/2 cups equals 276 calories, 8 g fat (2 g

saturated fat), 35 mg cholesterol, 638 mg sodium, 38 g carbohydrate, 5 g fiber, 15 g protein.

Taste of Home Heartwarming Soups Maya A howard stern, Taste of Home Heartwarming

Soups Maya A howard miller, Taste of Home Heartwarming Soups Maya A howard johnson,

Taste of Home Heartwarming Soups maya rudolph, Taste of Home Heartwarming Soups

maya banks, Taste of Home Heartwarming Soups maya angelou, taste of home heartwarming

soups, taste of home heartwarming chili, taste of home soups 380 heartwarming family

favorites, taste of home soups

High-Protein Plant-Based Diet for Beginners: Quick and Easy Recipes for Everyday Meals,

Atrial Fibrillation Diet: A Beginner's 2-Week Guide on Managing AFib, With Curated Recipes

and a Sample Meal Plan, The AFib Cure: Get Off Your Medications, Take Control of Your

Health, and Add Years to Your Life, How I Cured My A-fib: A patients story of how I cured my

atrial fibrillation, Your Complete Guide To AFib: The Essential Manual For Every Patient With

Atrial Fibrillation, My Heart Palpitations 97% Cured!: How I Beat My Heart Palpitations Without

the Doctor’s Help, The Plant-Based Diet for Beginners: 75 Delicious, Healthy Whole-Food

Recipes, Atrial Fibrillation Explained: Understanding The Next Cardiac Epidemic, AFIB

GOODBYE: The Beginners Guide on Atrial Fibrillation Treatment,Cure,Natural Remedies and

Strategies to Coping and Surviving for AFib Patients, Vegan Tacos: Authentic & Inspired

http://www.neutronbyte.com/api/Wa18oYTP/e/Eaoo/OPMw/aRnMx/Taste-of-Home-Heartwarming-Soups-Taste-of-Home-Editors


Recipes for Mexico's Favorite Street Food, Restart Your Heart: The Playbook for Thriving with

AFib, Beat A-Fib: A Natural Approach To Atrial Fibrillation, Plant-Based on a Budget: Delicious

Vegan Recipes for Under $30 a Week, in Less Than 30 Minutes a Meal, Enchantments: A

Modern Witch's Guide to Self-Possession, Bowls: Vibrant Recipes with Endless Possibilities,

OPTIMIZE YOUR HEART RATE: BALANCE YOUR MIND AND BODY WITH GREEN SPACE

(How Your Time Spent in Green Spaces Can Save Your Life), The Plant Based Diet Cookbook:

600 Quick and Easy Healthy Recipes to Prepare Flavorful Dishes for all the Family, from

Breakfast to Dessert. 4-Week Weight Loss Meal Plan, The Complete Plant Based Cookbook

For Beginners: 1000 Days of Wholesome Plant-Based Diet Recipes to Cook Clean, Green and

Healthy 28 Day Meal Plan Included, Atrial Fibrillation: How to Use Diet to Manage Atrial

Fibrillations, Remineralize Your Heart, and Control Your Heart Rhythm, The Complete Diabetes

Cookbook: The Healthy Way to Eat the Foods You Love (The Complete ATK Cookbook

Series), Plant-Based Diet in 30 Days: A Cookbook and Meal Plan for an Easy Transition to the

Plant Based Diet, The Complete One Pot: 400 Meals for Your Skillet, Sheet Pan, Instant Pot®,

Dutch Oven, and More (The Complete ATK Cookbook Series)

The Charm, “Best soup cookbook ever!. This is an awesome soup cookbook. I purchased the

hard print copy last fall. I have used this cookbook so often that I purchased it for my kindle so

I have it when we stay in condos when we travel. You will not be disappointed in this

cookbook!”

Ebook Tops Reader, “kindle version. I really like this book. Gives me great ideas and the soups

in it are great. I am a steward on a ship and need to make a soup everyday. and this book is

perfect!”

Doug Erlandson, “Great collection of soups. Since we first acquired this cookbook a few years

back we've used it frequently. I won't go so far as to say that we've made a majority of the

hundreds of soup recipes, we have made quite a few, and every one of them has been a

winner. One can count on their turning out well. (I'm sure they've all been kitchen tested.) The

recipes are nicely presented with color pictures of quite a few of them.”

The book by Maya A. Howard has a rating of  5 out of 5.0. 3 people have provided feedback.
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