PRESIDENT EISENHOWER'S
FAMOUS BEEF STEW!

The General was a very famed Chef and loved cooking! He peeled his
tomatoes before adding them and often would omit the garlic and onions if
he was cooking this for the First Lady, Mamie. You can take his original
recipe and divide each item by 10 to make enough for six portions. This is
his original recipe courtesy of the Eisenhower Foundation and has been
featured worldwide in the news. www.PresidentialCulinaryMuseum.org
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