
O N E  P O T  B E E F  S T R O G A N O F F
T O T A L  C O O K  T I M E :  2 5
M I N U T E S

Ingredients : Direct ions:

S E R V I N G S :  6

1 lb of ground beef

1/2 a yellow onion, diced

1 tablespoon of olive oil

1 teaspoon of minced garlic

2 - 10.5 oz cans of cream of
mushroom
1/2 cup sour cream

salt and pepper, to taste

Preheat  a  deep pan over  medium-high
heat  wi th  1  tab lespoon of  o l ive  o i l .  Whi le
that  is  preheat ing ,  chop up ha l f  an
onion to  cook .  

Once preheated ,  add the ground beef ,
on ion  and minced gar l ic .  Cook unt i l
cooked through and on ion is
t rans lucent .  

10 oz of beef broth 

Add in  the  beef  broth  and cook on medium-low heat  unt i l
bo i l ing .  Add the cream of  mushroom soup and cook unt i l
that  is  bubbl ing .  

Remove f rom heat  once boi l ing  and add 1 /2  cup of  sour
cream.  St i r  to  combine everyth ing  together  and season
with  sa l t  and pepper ,  i f  needed.  Servd over  egg noodles  or
r ice .  


