
BEEF-BARLEY 
SOUP
PAGE 104 • BEST BY:

Directions Put frozen soup into 
a slow cooker. (Soup doesn’t 
need to be thawed.) Add 4 cups 
water and 1-quart bag of barley. 
Cook until meat and vegetables 
are tender, 8 to 10 hours on low 
or 4 to 5 hours on high.

Recipe from Fix, Freeze, Feast, 2nd 
Edition © 2018 Kati Neville and 
Lindsay Ahrens, Storey Publishing
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