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Garden Harvest & Goat Sirloin Steak  Soup

This is easily doubled. Use a heavy bottom stock pot.
Saute ½ onion and 4 cloves garlic in olive oil or butter (or both!)  in your stock pot. Add one chicken bouillon cube and 2 cups hot water. Heat to simmering.  Chop and add: ½ bell pepper, 2 small Yukon Gold potatoes and 2 small red potatoes, one cup green beans, and 2 carrots. Add ½ tsp. turmeric, and ½ tsp. freshly ground black pepper.  The bouillon cube makes this mixture plenty salty; you may need to add water. Keep simmering.
Trim off fat and/or membrane off of four small or two medium goat sirloin steaks. Chop into bite sized pieces and briefly saute’ the meat and bones in a cast iron skillet, in a 2 Tbsp. olive oil, till browned. Add to soup, along with the steak bones (for added flavor and nutrition).  Simmer until potatoes are tender and meat is cooked, remove bones, and  serve. 
I created this recipe yesterday with whatever was available in the garden (except I saved the tomatoes and peppers for salsa). This soup can easily be adapted with whatever vegetables you have.

