Crock Pot Beef and Barley
Stew

Here’s your history lesson for
today, folks.. let’s learn about
barley. If you are a “meat and
potatoes” kind of person, barley
1s a great item to add to your
grocery list. Barley rations go
all the way back to biblical
times, I think, 1it’s healthy,
hearty and inexpensive; 1s one
of the world’s top harvested
grains; and here’s a fun one-— one of its main purposes is for
producing beer and malted beverages.

Now that you’ve done your studies, let’s prepare your eats!
This stew is meaty and thick and satisfies the hungriest
belly. It is a meal in itself, but I prefer a small bowl of it
with a side salad- and a beer, so I can be consuming barley in
multiple forms. [] This is a nice variation to the common beef
stew.

On a nice fall day like today, your house will be filled with
the warm smell of meat, vegetables and an easy dinner. Enjoy!

1 lb. beef stew meat chunks

1 c. baby carrots

4 stalks of celery, cut into chunks
1/2 medium onion, diced

3-4 cloves garlic, chopped

1 15 oz. can diced tomatoes, NOT drained
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1 cup pearl barley
3 c. water

1 t. black pepper
1 t. salt

1 t. celery seed

Add all ingredients to the crock pot in this order. Give a
little stir, just enough to promote mingling. Cook on low for
6-8 hours.



