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Reuben Soup 

Ingredients: 

 2 tbsp. unsalted butter 

 1 small yellow onion, diced 

 ½ a medium green pepper, diced 

 2 tbsp. all-purpose flour 

 ¼ cup dry sherry 

 2 cups good quality beef broth (or leftover cooking liquid from corned beef) 

 ½-3/4 cups drained sauerkraut 

 1 tsp. sweet pickle relish 

 8 oz. cooked corned beef, diced or shredded 

 2 cups half and half 

 4 slices of rye bread 

 4 slices of Swiss cheese 

 Salt and pepper, to taste (may not be needed if using cooking liquid instead of broth) 

Directions: 

 Melt butter in a dutch oven over medium-high heat 

 Sauté the onion and green pepper in the butter until softened, about 5 minutes, stirring 

frequently 

 Preheat your broiler and place 4 oven safe soup bowls on a sheet pan 

 Mix in the flour and cook for 2 minutes, stirring constantly 

 Stir in the sherry and cook until the liquid is gone 

 Gradually mix in the broth (or cooking liquid) 

 Bring to a boil and cook until thickened, stirring frequently, about 10 minutes 

 Reduce heat to medium and stir in the sauerkraut, relish and corned beef 

 Stir in the half and half 

 Cook over medium heat until barely simmering, do not allow to boil and remove from 

heat 

 Check for seasoning and adjust as necessary 

 Divide the soup among the soup bowls 

 Place one piece of bread on top of each bowl (cutting if necessary to make it fit just 

inside so it is floating on the soup) and one piece of cheese on each piece of bread 

 Broil until the cheese is melted and bubbly. Time for this will depend on your oven, 

watch it so it doesn’t burn 
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 Remove from oven and serve 


