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Beef Vegetable Soup

Beef Vegetable Soup is a delicious and nutritious combination of carrots, green
beans, canned diced tomatoes, celery and onions, all simmered in a rich beef
broth.

CACFP Home Childcare Crediting Information e
1 cup (8 fl oz ladle) provides % cup vegetable (¥4 cup red/orange Preparation Time: 20 minutes
vegetable, ¥ cup other vegetable), and 1 oz equivalent meat. Cooking Time: 30 minutes

Makes: 6 servings

Ingredients Directions

1 Place ground beef in a large pot. Heat over
high heat uncovered for 5-8 minutes.
Stir often until meat is well done.
2 Critical Control Point:
Heat to 165 °F or higher for at least
2 cups or 13 oz Canned no-salt-added diced 15 seconds.
3 Remove meat from heat.
Drain beef in a colander.
% cup or 2 oz Fresh celery, chopped 4 Return meat to heat.
5  Add beef broth, tomatoes, celery, onions, salt,
pepper, onion powder, salt-free seasoning,
Y2 tsp Salt garlic powder, parsley and ancho chili powder.
1 Bring to a boil. Reduce heat to medium and
/e tsp Ground black pepper cover. Simmer for 20 minutes.

¥ cup or 7 oz Raw ground beef
no more than 10% fat
2 cups or 16 oz Low-sodium beef broth

tomatoes, undrained

% cup or 2 oz Fresh onions, chopped

1 tsp Onion powder 6 Add corn, peas and carrots, and green beans.
: 7 Cover and simmer over medium heat for
1ts [t-fr nin . .
pSa ge seasoning 15 minutes or until vegetables are tender.
2 Ya tsp Garlic powder 8  Critical Control Point:
1 . Heat to 165 °F or higher for at least
s tsp Dried parslt-a?/ 15 seconds.
2 Y4 tsp Ancho chili powder 9  Pour soup into a large soup bowl.
or 10 Critical Control Point:
_ _ _ Hold at 140 °F or higher until served.
2 Y4 tsp Mexican seasoning mix 11 Serve 1 cup (portion with 1 cup measuring cup
(See Notes Section) or 8 fl oz ladle).

% cup or 3 oz Frozen corn
1 cup or 5 0z Frozen peas and carrots
¥ cup or 2 oz Frozen green beans
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" Notes Section:

Mexican Seasoning Mix: ¥ cup (about 4 % 0z)
Combine 1 Tbsp dried oregano, 1 Tbsp garlic
powder, ¥ tsp ground cinnamon, 2 tsp sugar,
2 Tbsp chili powder, 1 Thsp ground cumin,
1 Tbsp 2 tsp paprika, 1 Thsp 2 tsp onion
powder, 2 Thsp dried minced onion, and

-2 tsp salt.

Source:
CACFP Home Childcare 6-Serving Recipe Project

Nutrients Per Serving: Calories 98 Protein 9 g, Carbohydrates 9 g, Dietary Fiber 2 g, Total Sugars 3 g,
Total Fat 3 g, Saturated Fat 1 g, Cholesterol 22 mg, Sodium 388 mg, Vitamin A 119 mcg RAE,
Vitamin C 4 mg, Vitamin D 0 mg, Calcium 21 mg, Iron 1 mg, Potassium 278 mg.
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Beef Vegetable Soup

Beef Vegetable Soup is a delicious and nutritious combination of carrots,
green beans, canned diced tomatoes, celery and onions, all simmered in
a rich beef broth.

CACFP Adult Portion Crediting Information

1 cup (8 fl oz ladle) provides % cup vegetable (¥4 cup additional
vegetable, s cup red/orange vegetable, & cup other vegetable),
and 2 oz equivalent meat.

25 SERVINGS 50 SERVINGS
INGREDIENTS DIRECTIONS

: : Recommend to prepare
Weight Weight and cook in batches of 25 servings

1 Place ground beef in a large stock pot. Heat over
Raw ground beef high heat uncovered for 5-8 minutes.
(no more than 10% fat) 3 1b 4 oz 1qt3cups 61b8oz 3qt 2 cups Stir often until meat is well done.

2 Critical Control Point:
Heat to 165 °F or higher for at least 15 seconds.

3 Remove meat from heat. Drain in a colander.

4 Return meat to heat.
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25 SERVINGS 50 SERVINGS

INGREDIENTS DIRECTIONS

Add beef broth, tomatoes, celery, onions, salt,
pepper, onion powder, salt-free seasoning, garlic
powder, parsley and ancho chili powder to stock
pot. Bring to a boil. Reduce heat to medium and
cover. Simmer for 20 minutes

Low-sodium beef broth 2qt 1 gal

Canned no-salt-added 1qt2cups 3qt

diced tomatoes, (approx. %2 (approx. 1
undrained 3Ib3oz No.10can) 61b6 o0z No. 10 can)
*Fresh celery, chopped 5 oz 1 % cups 10 oz 3 cups
*Fresh onions, chopped 8 oz 1 % cups 1lb 3 % cups
Salt 2 tsp 1 Thsp 1tsp
Ground black or white

pepper Y5 tsp 1tsp

Onion powder 1 Thsp 2 Tbsp
Salt-free seasoning 1 Thsp 2 Tbsp

Garlic powder 3 Tbsp 3%o0z Y cup 2 Thsp
Dried parsley s cup Ya cup

Ancho chili powder

OR 3 Tbsp 2% 0z Yacup 2 Thsp
Mexican seasoning mix OR OR OR

(See Notes Section) 3 Thsp 2%o0z Y4 cup 2 Thsp
Frozen corn 90z 2 cups 1lb2o0z 1qt 6 Add corn, peas and carrots, and green beans.
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25 SERVINGS 50 SERVINGS
INGREDIENTS DIRECTIONS

Frozen peas and
carrots 1lb3o0z 1qt 2lb 6oz 2qt

Frozen green beans 70z 2 cups 14 oz 1qt

7 Cover and simmer over medium heat for
15 minutes or until vegetables are tender.

8 Critical Control Point:
Heat to 165 °F or higher for 15 seconds.

9 Pourabout 11 Ib 14 oz (1 gal 1 gt 2 cups) soup into a
half-steam table pan (12 %" x 10 ¥2” x 6”).
For 25 servings, use 1 pan.
For 50 servings, use 2 pans.

10 Critical Control Point:
Hold for hot service at 140 °F or higher

11 Serve 1 cup (portion with 8 oz ladle).
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NUTRITION INFORMATION
For 1 cup (8 oz ladle)

NUTRIENTS AMOUNT
Calories 133
Total Fat 5¢
Saturated Fat 29
Cholesterol 38 mg
Sodium 385 mg
Total Carbohydrate 8¢
Dietary Fiber 29
Total Sugars 30
Added Sugars included N/A
Protein 14 g
Vitamin A 108 mcg RAE
Vitamin C 3mg
Vitamin D 11U
Calcium 22 mg
Iron 2 mg
Potassium 329 mg

N/A=no data available

SOURCE:

CACFP Adult Portion Recipe Project
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MARKETING GUIDE

Food as Purchased for 25 Servings 50 Servings
Fresh Celery 6 0z 12 oz
Fresh Onions 110z 1lb6oz

NOTES

*See Marketing Guide for purchasing information on foods that will change
during preparation or when a variation of the ingredients is available.

Cooking Process #2: Same Day Service.

Mexican Seasoning Mix: Makes 3 cup (about 4 ¥2 02)

Combine 1 Tbsp dried oregano, 1 Thsp garlic powder, ¥4 tsp ground cinnamon,
2 tsp sugar, 2 Thsp chili powder, 1 Thsp ground cumin, 1 Thsp 2 tsp paprika,
1 Tbsp 2 tsp onion powder, 2 Tbsp dried minced onion, and 2 tsp salt.

YIELD/VOLUME

25 Servings

50 Servings

About 1 gal 3 qt About 3 gal 2 qt

About 11 |Ib 14 0z/1 half-steam table About 23 Ib 12 0z/2 half-steam table
pan (12 ¥ x 10 ¥2" x 6”). pans (12 %" x 10 ¥2” x 6”).

Page 4 of 4



	Beef Vegetable Soup 6 Servings
	Beef Vegetable Soup 25 Servings




Accessibility Report





		Filename: 

		Beef Vegetable Soup - 25 SVG.pdf









		Report created by: 

		Glen R. Providence, Asst. Project Manager, glen.providence@gmail.com



		Organization: 

		Roniece Weaver & Assoc., RWA







 [Personal and organization information from the Preferences > Identity dialog.]



Summary



The checker found no problems in this document.





		Needs manual check: 2



		Passed manually: 0



		Failed manually: 0



		Skipped: 4



		Passed: 26



		Failed: 0







Detailed Report





		Document





		Rule Name		Status		Description



		Accessibility permission flag		Passed		Accessibility permission flag must be set



		Image-only PDF		Passed		Document is not image-only PDF



		Tagged PDF		Passed		Document is tagged PDF



		Logical Reading Order		Needs manual check		Document structure provides a logical reading order



		Primary language		Passed		Text language is specified



		Title		Passed		Document title is showing in title bar



		Bookmarks		Passed		Bookmarks are present in large documents



		Color contrast		Needs manual check		Document has appropriate color contrast



		Page Content





		Rule Name		Status		Description



		Tagged content		Passed		All page content is tagged



		Tagged annotations		Passed		All annotations are tagged



		Tab order		Passed		Tab order is consistent with structure order



		Character encoding		Passed		Reliable character encoding is provided



		Tagged multimedia		Passed		All multimedia objects are tagged



		Screen flicker		Passed		Page will not cause screen flicker



		Scripts		Passed		No inaccessible scripts



		Timed responses		Passed		Page does not require timed responses



		Navigation links		Passed		Navigation links are not repetitive



		Forms





		Rule Name		Status		Description



		Tagged form fields		Skipped		All form fields are tagged



		Field descriptions		Passed		All form fields have description



		Alternate Text





		Rule Name		Status		Description



		Figures alternate text		Skipped		Figures require alternate text



		Nested alternate text		Passed		Alternate text that will never be read



		Associated with content		Passed		Alternate text must be associated with some content



		Hides annotation		Passed		Alternate text should not hide annotation



		Other elements alternate text		Passed		Other elements that require alternate text



		Tables





		Rule Name		Status		Description



		Rows		Passed		TR must be a child of Table, THead, TBody, or TFoot



		TH and TD		Passed		TH and TD must be children of TR



		Headers		Passed		Tables should have headers



		Regularity		Passed		Tables must contain the same number of columns in each row and rows in each column



		Summary		Skipped		Tables must have a summary



		Lists





		Rule Name		Status		Description



		List items		Passed		LI must be a child of L



		Lbl and LBody		Passed		Lbl and LBody must be children of LI



		Headings





		Rule Name		Status		Description



		Appropriate nesting		Skipped		Appropriate nesting










Back to Top



