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Ingredients:
1 Tbsp oil
½ med. Onion (cut into med. Dice)
1 carrot (cut into a med. Dice)
6oz fresh mushrooms (cleaned, stems removed, and thinly sliced)
1/4 tsp dried thyme
1/4c canned diced tomatoes 
3-4c. beef stock
1c. shredded cooked beef
1/4c pearl barley
1Tbsp dried parsley


Directions:
1. Heat oil over medium-high heat in large soup pot. 
2. Add onion and carrot; sauté until almost soft 3-4 minutes
3. Add mushrooms; sauté until softened and liquid is almost completely evaporated, 4-5 minutes
4. Add thyme and tomatoes, then beef broth, meat, and barley
5. Bring to boil and then reduce heat to low; simmer until barley is just tender, 45-50 minutes
6. Stir in parsley, adjust seasonings including salt and pepper to taste
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