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1-1/2 pounds ground beef
2 cups diced onions
1 cup diced carrots
1 cup diced celery
3 garlic cloves, minced
3 cans (14-1/2 ounces each)
chicken broth
1 can (15 ounces) crushed
tomatoes
2 tablespoons Worcestershire
sauce
1 teaspoon hot pepper sauce
1/4 cup stick margarine
1/2 cup all-purpose flour

In a large saucepan or soup kettle, cook
the beef, onions, carrots, celery and gar-
lic over medium heat until meat is no
longer pink and vegetables are tender;
drain. Stir in broth, tomatoes, Worces-
tershire sauce and hot pepper sauce.
Bring to a boil. Rediice heat; cover and
simmer for 15 minutes.

In another sausepan, melt margarine
over mediurr-low heat. Stir in fiour until
smooth. Cook and stir for 6-8 minutes or
unti! mixture turns golden brown. Care-
fully stir into soup. Cover and simmer for
15 minutes, stirring occasionally. Yield:
10 servings (2-1/2 quarts).




