
fr
en

ch
 t

om
at

o 
so

up
 

1 
c.

 c
ho

pp
ed

 o
ni

on
s 

½
 c

. o
liv

e 
oi

l o
r 

bu
tt

er
 

1 
c.

 c
ho

pp
ed

 c
el

er
y 

2 
cl

ov
es

 g
ar

lic
, m

in
ce

d 
2 

(2
8-

oz
.) 

ca
ns

 d
ic

ed
 t

om
at

oe
s 

4 
c.

 b
ee

f 
st

oc
k 

2 
T.

 c
ho

pp
ed

 f
re

sh
 b

as
il 

   
   

   
   

 
(o

r 
1½

 t
sp

. d
ri

ed
 b

as
il)

 
1 

ba
y 

le
af

 
1 

T.
 c

ho
pp

ed
 f

re
sh

 o
re

ga
no

  (
or

 
1½

 t
sp

. d
ri

ed
 o

re
ga

no
) 

 

—
 s

er
ve

s 
8 

to
 1

0 

S
au

té
 o

n
io

ns
 i

n
 o

liv
e 

oi
l 

or
 b

u
tt

er
. 

 A
dd

 c
el

er
y 

an
d 

ga
rl

ic
 a

n
d 

co
ok

 u
n

ti
l 

ve
ge

ta
bl

es
 a

re
 t

en
de

r.
  

A
dd

 r
em

ai
n

in
g 

in
gr

ed
ie

n
ts

; 
br

in
g 

to
 a

 b
oi

l. 
 S

im
m

er
 g

en
tl

y 
fo

r 
1 

h
ou

r.
 

Se
rv

e 
th

is
 r

ic
h,

 fl
av

or
fu

l s
ou

p 
w

ith
 fo

ca
cc

ia
 b

re
ad

 fo
r 

a 
sa

tis
fy

in
g 

lu
nc

h.
 

be
ef

 s
te

w
 

2 
lb

. b
on

el
es

s 
st

ew
 m

ea
t,

 c
ut

 in
 

bi
te

-s
iz

e 
cu

be
s 

¾
 c

. f
lo

ur
, s

ea
so

ne
d 

w
it

h 
sa

lt
 

an
d 

pe
pp

er
 

¼
 t

o 
½

 c
. o

li
ve

 o
il 

2 
or

 3
 c

lo
ve

s 
ga

rl
ic

, m
in

ce
d 

4 
cu

ps
 w

at
er

 

1 
ts

p.
 d

ri
ed

 t
hy

m
e 

le
av

es
 

1 
or

 2
 b

ee
f 

bo
ui

llo
n 

cu
be

s 
1 

m
ed

. o
ni

on
, c

ut
 in

 w
ed

ge
s 

5 
or

 6
 c

ar
ro

ts
, c

ut
 in

 1
-i

n.
 p

c.
 

5 
po

ta
to

es
, c

ut
 in

 1
-i

n.
 p

c.
 

1 
(1

5-
oz

.) 
ca

n 
gr

ee
n 

be
an

s,
 

un
dr

ai
ne

d 

—
 s

er
ve

s 
6 

to
 8

 

D
re

dg
e 

m
ea

t 
in

 s
ea

so
ne

d 
flo

u
r;

 s
ha

ke
 o

ff 
ex

ce
ss

. 
 I

n
 l

ar
ge

 
sk

ill
et

, 
he

at
 ¼

 c
. 

oi
l 

an
d 

ga
rl

ic
 o

ve
r 

m
ed

iu
m

-h
ig

h
 h

ea
t.

  
A

dd
 

be
ef

; 
co

ok
 a

n
d 

st
ir

 u
n

ti
l 

br
ow

ne
d.

  
U

si
n

g 
sl

ot
te

d 
sp

oo
n

, 
m

ov
e 

m
ea

t 
to

 c
ro

ck
 p

ot
 s

et
 a

t 
ab

ou
t 

32
5º

. 
 M

ea
su

re
 d

ri
pp

in
gs

 i
n

 
pa

n
, 

ad
di

n
g 

ad
di

ti
on

al
 o

il 
if 

n
ee

de
d 

to
 m

ea
su

re
 ½

 c
u

p.
  

B
le

nd
 

in
 ½

 c
u

p 
of

 r
em

ai
n

in
g 

se
as

on
ed

 f
lo

u
r,

 a
dd

in
g 

m
or

e 
flo

u
r 

if 
n

ee
de

d.
 

 
S

ti
r 

ov
er

 
lo

w
 

he
at

 
u

n
ti

l 
sm

oo
th

 
an

d 
bu

bb
ly

.  
G

ra
du

al
ly

 s
ti

r 
in

 w
at

er
, 

th
ym

e 
an

d 
be

ef
 b

ou
ill

on
 b

ri
n

g 
to

 b
oi

l, 
st

ir
ri

n
g 

co
n

st
an

tl
y.

  
B

oi
l 

an
d 

st
ir

 1
 m

in
u

te
. 

 P
ou

r 
gr

av
y 

ov
er

 
m

ea
t;

 
to

p 
w

it
h

 
on

io
n

s,
 

ca
rr

ot
s 

an
d 

po
ta

to
es

. 
 

C
ov

er
 

an
d 

si
m

m
er
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n

ti
l 

m
ea

t 
is

 t
en

de
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u
t 

3 
to

 4
 h
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. 
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u

t 
30

 
m
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u
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be
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re
 s
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n
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n
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w
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h
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e 
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 f
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w
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g 
a 
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om
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 c
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 c
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, 
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m
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ca
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d 
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ut
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n 
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e 
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m
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w
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 c

hi
li 

1 
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el
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s 
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ke
n 
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 c
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 ½
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h 

cu
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1 

m
ed
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ni
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, c

ho
pp

ed
 

2 
cl

ov
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 g
ar

lic
, m

in
ce

d 
1 
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 o

liv
e 

oi
l 

2 
(1

5½
-o

z.
) c

an
s 

gr
ea

t 
no
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he
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s 
1 

(1
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-o
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) c
an
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hi
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en
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2 
(4

-o
z.

) c
an

s 
ch

op
pe

d 
gr

ee
n 

ch
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es
 

1 
ts

p.
 s
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t 

1 
ts

p.
 g

ro
un

d 
cu

m
in

 
1 

ts
p.

 d
ri

ed
 o

re
ga

no
 

½
 t

sp
. p

ep
pe

r 
¼

 t
sp

. c
ay

en
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 p
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r 

1 
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 (8
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r 
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 c

. w
hi

pp
in

g 
cr

ea
m

 —
 s

er
ve

s 
8 

In
 l

ar
ge

 k
et

tl
e,

 s
au

té
 c
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 b
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h
, 
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w

hi
te

 c
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d 

w
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 c
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ad
 o

r 
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. 
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 c
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lic
, m

in
ce

d 
¼

 c
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l 
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, c
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m
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 m
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d 
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ro
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) b
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h 
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t 
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 b
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en

-
up

 s
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gh
et
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Sa
lt
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nd

 p
ep

pe
r,

 t
o 
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st

e 
1 

ts
p.

 r
ed

 p
ep

pe
r 

sa
uc

e 
4 

to
 6

 T
. g
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R
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o 
or
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rm
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 c
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e 

—
 s
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s 
8 

to
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2 
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 l

ar
ge
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et
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e,
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té
 c
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er
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n
io

n
, 
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rl

ic
, 

pa
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le
y 

an
d 
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si

l 
in

 
oi

l 
u

n
ti

l 
te

n
de

r;
 

ab
ou

t 
5 

m
in

u
te

s.
 

 
A

dd
 

ca
rr

ot
s,
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es
, 

tu
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ip
, 

zu
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h
in
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ca
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e 
an

d 
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; 
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u

té
 1

0 
m
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u
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g 
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. 

 S
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r 
in

 t
om

at
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s 
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be
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th
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g 
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 b
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R
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u

ce
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r 
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d 
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m

m
er

 
45

 
m
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u
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ir
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n
g 
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. 
 S

ti
r 
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n

d 
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 c
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er
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n
d 

co
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5 

m
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u
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s 
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n

ti
l p
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n

d 
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ge
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es
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en

de
r.

  
S
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n
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h
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lt
, 
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pp

er
, 
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d 

h
ot

 r
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 p
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r 
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u
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. 

 S
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n
 d
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u

p 
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w
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w
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h
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h
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n 
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r 

a 
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These recipes are from From Halibut to Jalapeños, my new cookbook which contains over 600 delicious 
recipes, lots of cooking and kitchen hints, and patterns for two colorful quilted placemats.  Enjoy! 
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