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This is one of my favorite recipes to make on a cold autumn day, together with a pan of homemade Apple Crisp.  The house smells wonderful!!

I usually make a double batch of this and freeze half for a rainy day! 

INGREDIENTS:

3 lbs. round steak, cubed or stew meat

1 ½ C. onion, chopped

1 C. water

2 T. seasoned bread crumbs

2 T. tapioca

1 can beef bouillon
1 can beef broth

1 can beefy mushroom soup
1 cup sliced fresh mushrooms (optional)
1 tsp. salt

½ tsp. pepper

8 potatoes, cubed (1-1/2 inch cubes)
3 carrots, sliced

1 C. celery, diced

2 C. frozen corn

2 C. frozen peas


HOW I MAKE THIS:
Combine round stead, onion, water, bread crumbs, tapioca, soup, mushrooms, salt and pepper; cook in a covered pan at 325 degrees for 2 hours, stirring occasionally.  Add potatoes, carrots and celery; cook for 2 additional hours.  15 minutes before serving, add corn and peas.   
(NOTE:  You can also throw all of the ingredients into a crock pot and cook slowly for the entire day!  (2 hour on high and then 4 to 6 hours on low). 
5
2

