Hamburger Soup (from Grandma’s Best:  Traditional Treats for Busy Cooks)
1 tbsp vegetable oil

1 lb lean ground beef

1 medium onion, chopped

4 cups beef broth

28 oz. can tomatoes

4 potatoes, peeled and diced

4 carrots, chopped

3 celery stalks, chopped

1 cup shredded cabbage

14 oz can tomato sauce

 1 bay leaf

 ¼ tsp thyme

¼ tsp basil

1 tsp salt

½ tsp pepper

In a skillet heat oil and brown the beef.  Add the onions and continue to sauté until onions are translucent.  Transfer to a Dutch oven or a slow cooker.

Add beef broth to the beef mixture.

Add remaining ingredients.  Cover and cook slowly for 3 – 4 hours, or until vegetables are tender.

If desired, extra liquid may be added to obtain desired consistency.

Variation:  add ½ to 1 cup of small pasta shells or noodles.

Yield:  6 – 8 servings.

