CLASSIC BEEF STROGANOFF

1-1/2 Pounds



Stewing Beef 

1 Tablespoons



Cooking Oil

2 Cups
 



Mushrooms – sliced

1/2 Cup 




Green Onions – sliced

2 Cloves




Garlic – minced

1/2 Teaspoon



Oregano – crushed

1/4 Teaspoon



Thyme - crushed

1/4 Teaspoon



Pepper 

1 





Bay Leaf
1-1/2 Cups




Beef Broth

1/2 Cup




Red Wine

1 Cup





Sour Cream

1/3 Cup




Flour

1/4 Cup




Water







Egg Noodles

In a large skillet brown meat, half at a time, in hot oil

In crockpot place mushrooms, onions, garlic, oregano, thyme, pepper and bay leaf

Add meat

Pour beef broth and wine over all

Cover; cook on low for 8 – 10 hours

Discard Bay leaf

Turn to high 

In a medium bowl whisk together sour cream, flour, and water until smooth

Stir about 1 cup of the hot liquid into sour cream mixture

Return all to crockpot, stir to combine

Cover and cook about 30 minutes more until thickened and bubbly

Cook egg noodles

Serve over egg noodles

MAKES 6 servings

