Beef and Potatoes – recipe serves 2
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Ingredients:

1 pound Lean ground beef

1 can condensed tomato soup

3 medium Yukon Gold or other waxy potatoes

½ cup cream

¼ cup (about 2 ounces) onion, finely chopped

Salt, ground, black pepper and granulated garlic powder
Preparation:

Place the beef in a large skillet and season it  with a sprinkling of salt, pepper and garlic powder; break up large chunks with a wooden spoon. Pour off excess fat and continue to brown it until it turns a little crispy. 
In a small bowl, mix together ½ teaspoon salt, ¼ teaspoon pepper, the chopped onion and undiluted soup. Peel and slice potatoes. 

In a medium-sized slow-cooker, layer ⅓ of the potatoes in the bottom, sprinkle with a little salt and pepper, then layer ⅓ of the meat over them and dollop ⅓ of the soup mixture over the meat. Repeat again two times so that you have 3 even layers in the slow-cooker. Cover and cook on low for 6 hours. 
Turn control to high at the end of the 6 hours. Pour the cream over the contents of the pot, cover and cook on high for an additional 15 to 20 min.

