Beef Barley Soup Kit
1 pint jar with lid or a 2 cup container

¾ cup medium pearl barley, separated into 2 parts
½ cup dried lentils

2 Tbs. dried parsley flakes

¼ cup dried minced onions

¼ cup instant beef bouillon granules

2 Tbs. dried celery flakes

½ teas. dried thyme leaves

2 Bay leaves

¼ teas. Black pepper

¼ teas. Minced garlic

Layer soup kit ingredients in jar in order listed, using half of barley first (1/4 cup plus 2 TB.), and then the rest at the top.  Close jar securely with lid.  Decorate with fabric and ribbon.

------------------------------------------------------------------------------------------------------------

Directions for soup.

2 pounds boneless beef chuck cut into ½ to ¾ inch pieces

1 Tbs. oil

1 jar Beef Barley Soup Kit

10 cups water

Heat oil in Dutch oven over medium heat until hot.  Brown half of beef, remove from Dutch oven.  Brown remaining beef.  Pour off drippings.  Return beef to Dutch oven.  Add contents of soup kit jar and water and bring to a boil.  Reduce heat; cover tightly and simmer 1 ½ to 1 ¾ hours or until beef is tender.  Discard bay leaves.  Makes 8 servings, about 1 ¾ cups each.

