Mom’s Beef Stroganoff for Two
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Ingredients:

1 pound quality beef (I use rump roast), cut into big 1” – 2” chunks
1 10½-ounce can Campbell’s cream of mushroom soup with roasted garlic
1 10½-ounce can Campbell’s “Beefy Mushroom” soup

½ package onion soup mix (I make my own – enough for this recipe - by combining 1½ heaping teaspoons dehydrated onion bits, ⅛ heaping teaspoon granulated onion powder, ¼ heaping teaspoon granulated garlic powder, ½ heaping teaspoon light brown sugar, ¼ heaping teaspoon dried thyme, ¼ heaping teaspoon celery salt, ¾ heaping teaspoon cornstarch, ¼ heaping teaspoon espresso coffee powder, ⅛ heaping teaspoon regular table salt - not kosher or flaked varieties - and 3 heaping ⅛-teaspoon measures of ground, black pepper)

2 cups warm beef broth or water/bouillon mixture

2 – 3 ounces dried Egg noodles (I use broken up papardelle pasta ribbons) 

½ cup sour cream, room temperature (I like using ½ an 8-ounce tub crème fraîche)

1 tablespoon vegetable oil

Preparation:

Preheat oven to 325° F.

Brown the beef chunks in a little oil in a Dutch oven or heavy-bottomed pot with a lid, then add in the onion mix, bouillon and soups (do not dilute the condensed soups with water). Bake, covered, 2 – 3 hours, until the pieces of beef are tender and can be easily broken up a little with a spoon (rump roast cut into 2” cubes only takes about 2½ hours). Check the pot every 20 minutes, replenishing the rich, brown sauce as it reduces while it cooks by adding the warm beef bouillon, little-by-little.

Boil the egg noodles according to package directions until al dente, then mix them into the beef mixture with the sour cream before serving. Check seasoning.

