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Beef Stroganoff
Ingredients
2 tbl. butter

2 pounds boneless beef

1/2 pound sliced mushrooms

1 envelope Lipton Beefy Onion Recipe Soup Mix (regular Onion OK)

2 1/4 cups water

3 tbl. flour

1/2 cup sour cream

Directions

In large skillet, melt butter and brown beef with mushrooms.  Add soup mix blended with 1 3/4 cups water.  Simmer covered, stirring occasionally, 40 minutes* or until beef is tender.  Stir in flour blended with sour cream and remaining water.  Bring to the boiling point, then simmer, stirring constantly, until sauce is thickened.

Serve over hot cooked noodles.  Makes 4 to 6 servings.
*If you use an inexpensive cut of stew beef, you will most likely need to simmer the beef an additional 30 minutes before it becomes tender.  In this case, you will need to add about another half cup of water to avoid all the liquid evaporating.
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