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Mushroom Barley Soup

  ● 2-3 T.  olive oil
  ● 2 lb. stewing beef, cut into 1-1/2" pieces 
  ● 2 onion, chopped 
  ● 8 carrots, peeled & sliced 
  ● 8 ribs celery, sliced 
  ● 1-1/2 to 2 lbs. sliced mushrooms
  ● 1/4 cup tomato paste
  ● 2 t. ground thyme
  ● 4 cups beef broth
  ● 10 cups water
  ● 2 bay leaf
  ● 2 cup pearl barley

1. Preheat oven to 425ºF. Prepare a cookie sheet by lining it with a piece of 
parchment paper and sprinkling with a bit of flour.

2. Mix flour, baking powder, 2 Tablespoons sugar and salt together in bowl. 

3. Cut butter into chunks and place in bowl with flour mixture. Use a pastry blender 
or your fingers and blend butter into flour.

4. Add half & half. Mix with a spatula until dough comes together. 

5. Spoon dough into center of parchment. Sprinkle some flour on top and begin 
pressing into a circle. Press out dough until it as about 8 inches in diameter.

6. Use a long blade knife and cut dough into 8 wedges. Dab some half & half
on top of the dough and sprinkle with a bit of the extra sugar. 

7. Place in the oven and cook for about 15 minutes, or until the scones are lightly 
browned. Remove from baking sheet and let cool on a plate.  

1. Place olive oil in a large soup pot, on medium-high heat, Brown the meat, 
for about 10 minutes. Season with salt and pepper.

2. Add the onion, carrot and celery. Cook until the veggies soften, about 10  
minutes.

3. Add the mushrooms and cook until they start to lightly brown, about 5 
minutes.

4. Add the tomato paste and thyme. Mix in well and cook for a couple of 
minutes.

5. Add broth, water and bay leaf. Bring to a boil on high heat.

6. Add pearl barley. Then reduce the heat to low, cover, and simmer until 
meat is tender and barley is cooked through. (1 hour). This soup can 
continue to simmer on low for a few hours, or until ready to serve. Season 
with salt & pepper to taste.

Note: The barley will continue to absorb the liquid, so if you refrigerate or 
freeze any leftovers of this soup, feel free to add some additional beef broth 
to the soup. 


