Beef Stroganoff with Noodles
Servings: 6

Ingredients:

2 tablespoons vegetable oil

1% Ibs. beef stew meat, cut into % inch pieces
1/2 pound bacon, cut into 1/4 inch pieces
1/2 onion, diced

3 strips celery, diced

2 tablespoons seasoning salt

1/4 cup Worcestershire sauce

3 (14 ounce) cans beef broth

1 (8 ounce) package dry egg noodles

1 teaspoon margarine

2 (4 ounce) cans sliced mushrooms

1/4 cup cornstarch

1/3 cup cold water

1 (8 ounce) container sour cream
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Directions:

Day 1

1. In a large Dutch oven heat the oil over high heat and brown the cubed stew meat. Remove
from pan. In the same pan, sauté the bacon, onion and celery until onions are translucent and
bacon is fully cooked. Return the browned stew meat to the pan.

2. Stir in seasoning salt, Worcestershire sauce and beef broth. Bring to a boil, then cover and
reduce the heat to medium. Simmer for 1 to 1 1/2 hours or until meat is fork tender.

Day 2

1. Bring a large pot of lightly salted water to a boil. Add the egg noodles and cook for 8 to 10
minutes or until al dente; drain.

2. In a skillet, melt the margarine over medium heat and sauté the mushrooms for 3 to 4
minutes. Add the mushrooms to the meat mixture.

3. Bring the meat mixture to a boil. Mix together the cornstarch and the water, and stir into the
meat mixture; stirring constantly. Stir in sour cream until creamy serve over the egg noodles.



