RECIPE

Beet & Vegetable
Hot Pot

SERVES: 2

THIS IS ONE OF THOSE
STRAIGHTFORWARD, GROUND-
ING MEALS THAT FEELS LIKE
REALLIFEIN ABOWL. Tender
beef, slow-simmered vegetables,
and a savory broth come together
in a way that is nourishing without
being complicated, the kind of rec-
ipe that works on a weeknight but
still feels intentional.

INGREDIENTS
4 cupslow-sodium beefbroth

2 tsplow-sodium soysauce
5 slicespeeledfresh ginger
1

cup sliced shiitake mushroom
caps

3 cupschoppedbokchoy
> cupshelled edamame
> smallred bell pepper, thinly sliced

6 ozleansirloinsteak,
very thinly sliced

6 ozfirmtofu,sliced

3 cupsfreshbaby spinach
1 cupcookedbrownrice

INSTRUCTIONS

© BRING broth, soy sauce, and
ginger to a boil in a large saucepan
over medium-high heat.

© ADD mushrooms, bok choy,
edamame, and bell pepper.

© cooKuntil crisp-tender,
2-3 minutes.

O ADD steak, tofu, and spinach.

© cOOK until beef is just done and
spinach wilts, 1 to 2 minutes.

O SERVE with rice.
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