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Serving Size: 1 ½ cups of Soup 

 
Key nutrient facts are circled in green. 
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� 1Medium red onion  
2 Celery stalks  
2 Medium carrots  
1 Pint sliced mushrooms  
4 Ounces quick cooking barley 
24 Ounces chicken broth  
Olive oil 
Garlic powder 
Ground thyme 
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Estimated total costs: 
Per Recipe: $ 2.99  
Per Serving: $ 0.75 
 

�
�

�

� � � � � � �� � � � � � � � �� � � � � � � � � �� � � � �
� � � � � 	 � � � � � �

1 Tablespoon Olive oil  
1 Chopped red onion 
2 Sliced thin celery stalks 
2 Peeled and sliced thin carrots 
2 cups Sliced mushrooms 
1/2 cup Quick cooking barley 
1 teaspoon Garlic powder 
1/2 teaspoon Ground thyme 
3 cups Chicken broth 
2 cups Water 
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1. Heat olive oil in large soup pot over 
medium-high heat. Sauté onion, 
celery, carrots and mushrooms until 
golden 

2. Add the rest of the ingredients and 
bring to a boil.  

3. Lower heat to a simmer.  Cook until 
the barley is tender (20 minutes). 

4. Serve hot. 
 

 
 
 


