
Grandma Keener’s Spaghetti Soup 
 

1 lb. Chuck Roast  
64 oz. Tomato Juice 

64 oz. Chicken Broth  with the sodium 
64 oz. Beef Broth  
2 lb. Velveeta 

1 lb. spaghetti 
 

 
 
 

Cook chuck roast in water until very tender.  (8 hours in a crock pot works well.) 
Reserve liquid to use as beef broth (add water if needed to make 64 ounces). 

 
Combine tomato juice, reserved liquid or beef broth, chicken broth in large pot on 
low-medium heat. Break spaghetti into quarters and add to pot. Cook slowly until 

spaghetti is soft – do not boil – stirring frequently. Shred the beef and add to the 
pot.  Add slices of Velveeta to surface of liquid allowing it to melt into the soup.  

Continue stirring frequently. 
 
Once the Velveeta is melted, reduce heat to low and allow to cook until 

thickened.  
 

 


