
Stacey Robinson’s Bubbie’s Beef Vegetable Soup 
 
Ingredients 
short ribs - 8-9, depending on size 
carrots - 4-5 loose, cut into chunks 
celery - 3 or 5 stalks, cut into chunks 
potatoes - red or white or yellow, about a pound, pound and a half 
yellow onion - medium, quartered 
mushrooms - any variety, sliced a big package 
green beans - about half a pound, ends cut off and cut into manageable pieces 
turnips - 3 smallish, cut into chunks 
parsnip - 1 large, sliced into medallions 
Manischewitz mushroom vegetable soup package 
salt (any variety, kosher, sea, regular) and pepper to taste 
 
 
Salt and pepper ribs, place ribs in soup pot, and fill with water to a few inches over the 
meat. Bring to boil over medium-high heat. Check occasionally for froth (soup scum) 
and skim as needed. When this phase is done (you'll know, you'll know), add 
vegetables. Also add the Manishewitz package and all the dried veggie stuff. Do not 
add the contents of the small packet that contains bouillon and pasta shapes. Lower 
heat and let the soup cook. This may take several hours. Stir occasionally. If there is 
froth, you can skim, but it's not crucial to do so. Five minutes before it's done (you'll 
know, you'll know) add the small packet from the tube. Stir occasionally. Remove from 
heat when done. 
 
Let cool. Place in fridge overnight. This soup is always better the next day but can be 
eaten the day you make it. It will be delicious no matter what. The next day, though, you 
can "peel off" the fat that has risen to the top of the soup. The fat will be semi-solid and 
easily skimmed.  
 
Serve as a meal, making sure everyone gets a rib (which may have fallen off the bone). 
B'tei avon! 

 


