| medium onion
(5-ounce, diced) {

tomatoes or 2,
cans no salt aéded -

diced tomatoes = "%
/abs gond (8 (T k]
chuck ((this is a ~ -
cut of beef)) k:ﬁ_: ) ng::}’lﬁ I'EEI‘\ nn salt added, '

-ounce,
no salt added drained and nnsed)

drained and nnsed)
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(I5.25-ounce, no |

-------------- Z medim carToi3 L
peeled and ~ ) Potatoes B | '

\_—-/ 3 medium potatoes

(5-ounce each,
peeled and diced)
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Amount per serving
I5 Calories

. |.Place ground chuck in a 2-gallon
\stockpot and brown over medium heat. ;
Remove meat and drain it well. N

Wipe drippings from pot. BAR
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2. Return meat to stockpot, s
then add tomatoes and water "~ _
Bring to a simmer and cook, covered, NQ
until tomatoes are soft and a juicy - N
broth is created, about 20 minutes. —
[y Diobetes
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3. Add remaining ingredients, | B
coveyand continue cooking 60 additional
minutes to allow flavors to blend.
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