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Nothing warms the soul quite like a bowl of Italian vegetable
beef soup. This classic dish is the ultimate comfort food,
combining the slow -cooked beef with the vibrant, earthy taste
of fresh vegetables. Full of wholesome ingredients like tender
chunks of beef, carrots and potatoes it’s a hug in a bowl.
Simmered  with  Italian  herbs  every  spoonful  is  a  burst  of
flavor that transports you to a rustic Italian countryside
kitchen.
Perfect for chilly evenings or make-ahead meal for busy days.
Whether you pair it with crusty bread  or enjoy it on it’s
own, It’s a satisfying and nourishing that your whole family
will love. Plus, it’s a great way to incorporate vegetables
into your diet without compromising taste.

Why  you  will  love  this  Italian



vegetable beef soup
What sets this Italian vegetable beef soup a part is it’s
versatility. The recipe allows for endless customizations, so
you can use whatever vegetables you have on hand. It’s also a
one-pot  wonder.  making  cleanup  a  breeze.  Plus  the  slow
simmering process not only deepens flavor it leaves you hands
free and your kitchen with an irresistible aroma that will
have everyone eagerly waiting for dinner.

Whether your looking for a comforting dish on a cold night or
an easy meal prep recipe, this soup is bound to become a
family favorite too.

This soup is even better the next day, once the flavors have
had time to meld. If you plan to freeze it, leave out any
pasta or add it after thawing and reheating so it doesn’t
become too soft.

Storage
Refrigerate leftovers in an airtight container for 3–4 days.
The soup can also be frozen for up to 3 months. Thaw overnight
in the refrigerator and reheat gently on the stovetop.

Serving Suggestion
Serve with crusty Italian bread, garlic bread, or a simple
green salad for a complete meal.

More Italian Comfort Food to Try

If you love a hearty bowl of homemade soup, be sure to try
some  of  my  other  comforting  favorites.  From  cozy  Italian
Wedding Soup to creamy sausage Gnocchi Soup, there’s something
for everyone. And if you’re craving a classic pasta dish, my
Authentic Italian Bolognese is always a favorite.

A good all-around stock pot is a kitchen essential—perfect for
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soups,  stocks,  pasta,  and  large  batches  of  your  favorite
recipes. 

Italian Vegetable Beef Soup

A hearty Italian-style vegetable beef soup made with tender
beef,  garden  vegetables,  tomatoes,  and  savory  herbs.  This
comforting one-pot soup is rich, flavorful, and perfect for a
cozy family dinner.

1 Lb. beef chuck
2 Tbsp. olive oil
1 cup diced onion
2 Tbsp. minced garlic
1 cup diced celery
2 cups diced carrots
3 medium potatoes medium dice
2 Tbsp. tomato paste
4 cups beef broth
1 cup water
1 cup small shaped pasta
a few bay leaves
salt and pepper to taste
grated parmesan cheese
2 Tbsp. chopped Italian parsley

Heat the oil in a large stock pot . salt and pepper the1.
meat. then brown on all sides . Remove and set aside.



In  the  same  pan  add  the  onion,  garlic,  celery  and2.
carrots. Cook until soft and just beginning to brown.
Add  the  tomato  paste,  broth,  water  and  bay  leaves.3.
Return the beef back to the pot. Bring to a slow simmer
and cook covered for 45 minutes. Add in the potatoes
cook 15 minutes longer add the pasta the last 5 minutes.

Ladle into soup bowls . Top with grated parmesan cheese4.
and the Italian parsley.

For the best flavor, don’t rush the beef. Brown it well in
batches before adding the vegetables and broth. Those browned
bits  on  the  bottom  of  the  pot  add  incredible  depth  and
richness to the soup.
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