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Ingredients
1–1½ lb ground beef
1 large onion, diced
3 cloves garlic, minced
3–4 carrots, diced
2–3 celery stalks, diced
2–3 potatoes, rutabaga or turnip, diced
Tomatoes 
2 Tbsp tomato paste or
2 scoops of the sundried tomatoes or
1 can (14 oz) diced tomatoes
4 cups beef stock or water + bouillon
1–2 bay leaves
1 tsp dried thyme 
1 tsp smoked paprika 
Salt & pepper to taste
1 cup frozen peas or green beans (optional, add at end)
Splash of Worcestershire or soy sauce (optional, adds depth)
Directions
Brown the ground beef in a large pot or Dutch oven over medium-high heat. Drain excess fat if needed.
Add diced onion and minced garlic; sauté until fragrant and slightly softened.
Stir in carrots, celery, and root veg. Cook 5 minutes, stirring occasionally.
Add tomato paste and stir to coat vegetables and meat. Add diced tomatoes if using.
Pour in beef stock (or water + bouillon) until ingredients are just covered.
Season with bay leaf, thyme, smoked paprika, salt, and pepper. Add a splash of Worcestershire or soy if desired.
Bring to a boil, then reduce heat and simmer 40–50 minutes, until vegetables are tender and broth is flavorful.
If adding peas or green beans, stir them in during the last 5 minutes.
Adjust seasoning to taste. Serve hot with fresh flatbread.

Perfect with your homemade flatbread on a snowy day!
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