Jeff’s Easy Winter Vegetable Soup (recipe makes 4 – 6 servings)
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                                                                                 (With Optional Egg Drop)

This is one of the most flavorful soups I’ve ever had. Swirling in the beaten eggs gives it a unique appearance and rich texture. You can use canned vegetables, but frozen vegetables are actually fresher than those sitting in the grocery store vegetable section and they don’t have the added salt that canned ones do.

Ingredients:

1 cup frozen green beans, broken into spoon-size pieces

1½ cups frozen peas & carrots

1 cup frozen baby lima beans

1¼ cups (about 8 ounces) new potatoes, cut into spoon-size pieces

1 cup pearl onions, fresh or frozen (doesn’t matter)
1 10-ounce can original Ro*Tel diced tomatoes & green chilies (I like the hot Ro*Tel)
4 cups beef bouillon-cube broth (I make it vegetarian by using faux-beef bouillon)
1 vegetable bouillon cube

2 eggs, beaten (optional)
1 tablespoon red-wine vinegar

1 teaspoon Worcestershire sauce

¼ teaspoon granulated garlic powder

¼ teaspoon granulated onion powder

¼ teaspoon dried basil, or a tablespoon whole, fresh basil leaves, torn
¼ teaspoon dried parsley, or a tablespoon fresh Italian/flat-leaf leaves, chopped

¼ teaspoon dried thyme

¼ teaspoon dried oregano

¼ teaspoon celery salt

¼ teaspoon smoky Spanish paprika

¼ teaspoon salt

¼ teaspoon ground, black pepper

Preparation:

Stir all the ingredients together in a large saucepan and bring to a boil, then reduce the heat to a low simmer and cook until the potatoes are fork tender, 10 – 15 minutes. If using the eggs, swirl them in towards the end, like when making Asian egg-drop soup. Check seasoning and garnish with a grating of Parmesan cheese before serving.

