OXTAIL SOUP yields 6 portions




     recipe developed by The Clever Cleaver Brothers®
   2 pounds oxtail pieces





   8 sprigs fresh thyme

   1 teaspoon oil





   
   1 teaspoon paprika

1/2 teaspoon salt





   
   2 quarts beef broth

1/2 teaspoon black pepper





1/2 cup sweet vermouth

   1 cup 1/2"-sliced carrot





   1 cup cooked pinto beans

   2 cups 1/2"-diced onion





   1 cup cooked red beans

   4 cloves minced garlic





   2 cups sliced collard greens

   2 cups 1/2"-diced peeled potato

1.
In a 4-quart stock pot, heat the oil over medium heat. Add oxtail pieces and brown. While browning, 
season with salt and pepper.

2.
Add carrot, onion, garlic, potato, thyme, paprika, beef broth and sweet vermouth. Bring to a boil and reduce heat to simmer.

3.
Add pinto beans, red beans and collard greens. Cook for approximately 1 hour and enjoy.

