BUFFALO SOUP

This is based on my mom’s “Hamburger Soup” recipe. 
2 tsp. each minced garlic, salt, pepper, dried basil, dried parsley, Worcestershire sauce & garlic powder (1 tsp. each if making for only two people)
1 ½ lbs. ground bison (3/4 lb. if making for two people)
64 oz. beef broth (32 for two)
1 medium yellow onion, chopped (small onion for two)
2 turnips, unpeeled, diced (one turnip for two)
2 medium-sized red potatoes (larger variety), unpeeled, diced (use only one for two)
1 quarter green cabbage, chopped (optional, especially for Miss Kat!)
1, 28-oz can diced tomatoes with mild green chilies & liquid (14.5-oz. can for two)
1, 14½ -oz can sliced carrots, drained (8-oz. can for two)
1, 14½ -oz can cut green beans, drained (8-oz. can for two)
Mix a tablespoon of garlic salt and one of black pepper (only ½ Tbsp. for two people) into the ground bison really well. Make petite meat balls out of the seasoned meat using no more than two teaspoons (or one really heaping teaspoon) of meat per meat ball. Put broth, garlic, salt, pepper, basil and parsley into large pot and heat to a boil.
In the meantime, chop potatoes, turnips and onion in a large bowl. Microwave the bowl of vegetables about a minute to soften them. Then put them in the pot with the diced cabbage (if using) , tomatoes, Worcestershire sauce and seasonings; let simmer covered on low heat about 15 minutes. Add the meat balls, green beans and carrots and simmer another 15 – 20 minutes longer (covered), or until all the vegetables are tender. 
Serve with buttermilk biscuits or crusty bread and eat up! 

