
Philly CheeseSteak Soup
• 1 ½ pounds very thinly sliced beef sirloin  
   (ChipSteaks or SteakUms work great!)
• Salt
• Cracked black pepper
• Olive oil
• 1 Large onion chopped
• 10 ounces white mushrooms, sliced
• 1 Large green pepper chopped
• 1 Tablespoon Italian Seasoning
• 1/2 teaspoon garlic powder
• 2 cloves garlic, pressed through garlic press
• 4 cups beef stock
• 4oz Cream Cheese
• 8 slices provolone cheese

-Place a non-stick pot over medium-high heat, and drizzle in about 3-4 
tablespoons of oil; once hot, add about half of the sirloin in, and allow 
it to sear for about a minute or two, then toss/stir, and allow it to sear/
brown on the other sides for another 1-2 minutes, and remove onto 
a plate to hold; repeat with the remaining half of the sirloin, and set 
aside.

-Next, add a little more oil to the pot if needed, and add in the chopped 
green peppers and onions, along with a pinch of salt and cracked black 
pepper; allow the onions to soften for roughly 6 minutes, stirring fre-
quently to avoid burning them, until golden-brown and softened; then, 
add in the mushrooms, and allow them to continue sauteing with the 
onions for another 6 minutes or so, stirring frequently.

-Add in the garlic, and stir to incorporate.

-Once the garlic becomes aromatic, add beef back in. Top with the beef 
stock, Italian seasoning and garlic powder.

-Reduce the heat to medium-low, and allow the stew to simmer gently 
for about 10-20 minutes, uncovered to combine all flavors and thicken. 
After, reduce heat to low and stir in cream cheese until incorporated.

-To serve, ladle some stew into your ramekins or bread bowl, top with 
a slice of provolone, and place under the broiler for just a couple of 
moments to melt the cheese and make it gooey.


