
Michelle’s Easy Beef Vegetable Soup 

 2 tbsp olive oil 

 1-1/2 lbs London Broil or beef stew meat, cut into about 1" cubes 

 1 large onion, chopped 

 3 cloves garlic, minced 

 3 large carrots, sliced 

 3 stalks of celery, diced 

 1 red bell pepper, diced 

 1 green bell pepper, diced 

 1 can dark red kidney beans, rinsed and drained 

 32 oz beef stock 

 2 cups of water 

 1 14 oz can of tomato sauce 

 2 bay leaves 

 1 tbsp Lea & Perrins worcestershire sauce 

 herbes de provence, to taste 

 Kosher salt, to taste 

 freshly-ground black pepper, to taste 

 small pinch of crushed red pepper flakes 

 (optional garnish: chopped fresh parsley) 

In a large stockpot, heat 1 tablespoon of the oil over medium-high heat. Add half the beef and cook, stirring 

frequently, until well browned, about 2 minutes. Season lightly with salt and pepper. Remove the beef with a 

slotted spoon and transfer to a separate plate. Add the remaining beef and cook until browned, season lightly 

with salt and pepper, then remove and transfer to a separate plate. 

Reduce the heat to medium-low and add the remaining tablespoon of oil to the pot. Add the onion and cook, 

stirring occasionally for about 5 minutes. Season lightly with salt, pepper, crushed red pepper flakes, and herbes 

de provence. Add the garlic, carrots, celery, and bell peppers, and continue sautéing for another 3 minutes. 

Add the remaining ingredients (beef stock, water, tomato sauce, Lea & Perrin, bay leaves, kidney beans) along 

with the cooked beef to the pot, and stir to combine. Bring to a boil, stirring occasionally. Reduce the heat to 

medium-low, cover pot, and simmer for at least 30-60 minutes, or until the beef and vegetables are all 

tender.  Taste and adjust seasonings with additional salt and pepper if needed.  

Remove the bay leaves when ready to serve.  Serve the soup warm, garnished with chopped fresh parsley if 

desired. 


