Methodist Carrot Soup (recipe serves two).
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I found this odd, little recipe in my mother’s mysterious collection (she has no idea where she got it).  The fact that it requires Campbell’s V-8 juice and canned, condensed soup means that it’s not terribly old because Campbell’s didn’t present the idea of cooking with its famous condensed soup until 1916 and didn’t even invent tomato or its V-8 juice until the 1930s! Suspecting that this is, in fact, a recipe straight out of Campbell’s test kitchen to promote its products and not something that old, Methodist pioneers may have cooked up on the trails of the Great Plains as they forged ahead to the Wild West, I ran across evidence that this recipe is like the recipe for a healthy, tangy carrot soup affiliated with Baylor College of Medicine and the Methodist Hospital System. I have modified this recipe for two servings.
INGREDIENTS:

½ lb. ground beef

1 small onion, finely chopped

1 large carrot, very finely shredded 

½ a 10¾ -oz. can cream of celery soup

22 oz. (more or less) V-8 juice which was invented by Campbell’s in 1933 (I like to use the spicy kind!)

salt, ground black pepper & granulated garlic powder, to taste

PREPARATION:

In a small-to-medium-sized saucepan, season the ground beef and onion with a sprinkling of salt, black pepper and granulated garlic powder. Cook, but do not brown the meat and onions, roughly breaking up the beef (not nearly as finely as taco meat). Stir in the remaining ingredients, cock the lid on the saucepan and simmer two hours, stirring occasionally.

When ready, check and adjust the seasoning. I like to throw in a handful of finely chopped parsley for freshness about a half hour before serving in wide bowls accompanied by warm breadsticks.

