
Can-Do Meatball Stew
Serves 6

1-1/2 lb. lean ground beef
1 egg, slightly beaten
1 cup dry bread crumbs
1/4 cup finely chopped onion
1/8 teaspoon ground black pepper
1 (14.5 oz.) can low-sodium beef broth
1 (10-3/4 oz.) can tomato soup (condensed, don’t add water or milk)
1 (14.5 oz.) can carrots, drained and rinsed
2 (14.5 oz.) cans white potatoes, drained, rinsed and diced 

1.	 Mix ground beef, egg, bread crumbs, onion and pepper until just 		
	 blended. Shape into 50 meatballs.
2.	 Using a baking sheet or pan with sides, bake meatballs at 350 
	 degrees F. for 30 minutes or until done.
3.	 While meatballs are baking, mix broth and tomato soup in a large 		
	 kettle. Heat thoroughly, stirring occasionally.
4.	 Drain fat from meatballs.  Add carrots, potatoes and meatballs, heat 		
	 over medium heat until vegetables are hot.
5.	 Serve in soup bowls. 
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