{Beef Stew}

Jolanthe @ No Ordinary Moments

Ingredients:

2 pounds of stew meat, cubed (I put this in the crock pot fully frozen)
8 slices of bacon, cut into small pieces

1 can (15 oz.) petite diced tomatoes

2 cans (15 oz each) whole potatoes, drained and cubed

2 tsp. beef bouillon or 2 beef bouillon cubes

1/2 cup water

1 cup Italian salad dressing

1 cup chopped onions

3 - 4 cups sliced carrots

Directions:

1. Place the meat at the bottom of the crock pot and pour the Italian dressing over the beef.
Mix the beef bouillon in the water and add to the crock pot.

2. Add in the bacon, diced tomatoes, potatoes, onions, and sliced carrots.

3. Turn the crock pot on low and cook for 7-9 hours.

I do have a few other shortcuts: frozen chopped onions (because chopping real ones makes
me cry like a baby) and the canned potatoes, which do not get mushy at all ~ they stay just

right. The majority of the time I just pull the meat right out of the freezer and cook it from
frozen. The hardest part is peeling and cutting the carrots!

For more recipes, visit me at my blog, No Ordinary Moments:

http://www.noordinarymomentsblog.com/search/label/Recipes
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