GROUND BEEF AND DUMPLING SOUP
Now, this isn’t a “traditional” dumpling soup, as Gnocchi has been subbed in for the texture and to
speed up the process! The addition of a few vegetables and using evaporated milk instead of a heavy
cream keeps this a healthier option but still soul warming!
Ingredients
1 lbs Grass Fed Ground Beef
1 medium Onion – Diced
3 Garlic cloves – Diced
2 sticks of Celery – Diced
1 cup Button or Cremini Mushrooms – ¼ cut
6 strips of Good Smoked Bacon – Diced
1 tbsp Fresh Thyme
¼ cup White Wine
1 cup packed chopped Fresh Spinach
1 Litre Beef Stock ( Home Made is the best! )
1 can Evaporated Milk
2 tbsp Flour
1 package of Store Bought Gnocchi ( or use homemade and make about 8 pieces per person )
Salt and Pepper to taste
Chili Flakes
Let’s Begin!
1. In a Soup Pot, heat to medium heat on the stove top and add your Bacon and Onions. Begin to
brown the bacon and cook off the onions, about 7-8 min. Next, add the Garlic, Celery and
Mushrooms and cook off for another 3-4 min while stirring the pot. Remove all the contents
from the pot.
2. Next, add the Beef to the emptied pot and cook this off for 7-8 min till browned and cooked
through. Now, add your Wine to deglaze the bottom of the pot. You want to scrap off all the
brown bits on the bottom. Allow the wine to cook off for 3-4 min to get the alcohol out of it.
Add back to the pot the other cooked items and give it a good stir up. Add your Chopped
Spinach and Thyme. Give it a good mix up to allow it to wilt.
3. Once the spinach has been wilted down, add your Beef stock to the pot and bring to a simmer.
In a 4 cup bowl, add your Evaporated Milk and Flour and whisk together so that there are no
clumps. Taking a ladle of the warm stock, add to the mixture slowly while whisking to bring the
milk to temp. This will prevent curdling in the soup. Add the mixture to the pot and stir well to
incorporate. Salt and Pepper to taste here.

4. Now, add your Gnocchi to the pot and allow to cook till floating and tender ( Read the package
but it shouldn’t be more than 4-5 min ). Serve with Chili Flakes sprinkled!
Enjoy!
Just a tip:
If you are making this and not eating it right away, don’t cook the gnocchi in the soup. The gnocchi will
swell and make the soup very unpleasant. You can, however, cook the gnocchi separately and add it to
the soup when you are ready to eat it as well!

