
Stoup Recipe-serves 6 

We served this at our Fall Bus Shop Hop and everyone loved it. 

This a great Hearty Soup/Stew perfect for cool Fall and Winter 

days  

1 ½-2 lbs. of ground beef 

16 oz. diced tomatoes 

16 oz. can kidney beans with liquid 

1 box of beef broth 

1 can of vegetable or tomato juice 

1 c celery 

1 c carrots 

1 small green pepper 

16 oz. can of corn 

16 oz. can cut green beans 

½ t basil 

½ t oregano 

½ t minced garlic (or garlic powder to taste) 

½-1 c macaroni  

Optional- 2 potatoes cut into small pieces. 

 

Cook beef in frying pan and then drain off fat.  Cook carrots, green pepper, and celery in 

large pan with olive oil until tender.  Add all ingredients except green beans and 

macaroni.  Bring to boil.  Turn heat down and simmer for 30 minutes.  Add green beans 

and macaroni.  Cook for another 25 min or until macaroni is done.  Serve with crusty 

bread. 

   

Chicken and Veggie Soup 

Same as above except add (2) 12.5 oz. cans chicken breast. 

  


