Beef Stroganoff





Here is one of my oldest recipes not inherited from the Smiths, Cowans, Lalannes or Vineys.   I don't think my instructions have ever been written down.  This dish is unusual, for me, because I do not use any garlic in it.  Yes, no garlic!





6 tablespoons butter, optional  


F I never use any butter with ground beef or turkey.


1 pound well trimmed tender beef steak, ground beef or turkey


FI use the lowest fat-content ground beef, or ground turkey.  If using steak, cut into thin,   


     diagonal strips


3 cups sliced fresh mushrooms 


F The smallest ones work fine; you can substitute canned ones, L. 


3 (or more) sliced green onions


F I use a small bunch—however, many that is.


¼ teaspoon powdered thyme


1 teaspoon salt, optional


dash pepper, optional


¾ cup dry sherry 


F Use very inexpensive sherry;   just make sure it is dry or 'cocktail' sherry, don't use port or any 


      sweet sherry.


¾ cup canned consommé, 


F see Note below


1 tablespoon cornstarch


3 tablespoons cold water


1 cup sour cream or plain yogurt 


F low or non fat work fine





If you are using butter, melt butter in very hot skillet.  If not, get skillet very hot before starting.  Brown meat in skillet with mushrooms and onion.  Be sure to stir, with a fork, frequently to break up meat and brown on all sides.   Add thyme, salt and pepper.   Reduce burner heat to medium.  Add sherry and cook down until liquid is reduced to about ¼ cup. 


F If you do not want to use sherry, you can use beef broth or consommé instead.  See Note below about consommé.   If using ground turkey, you can substitute chicken broth.





Add consommé and heat to just boiling. 





Note:  A can of commercial consommé is 10 ½ ounces.  (Do not dilute with water for this recipe.) You can use part of it above with/or in place of the Sherry or add the whole can at this point and boil it down to about ¾ cup liquid.  It will make a richer gravy. J Otherwise, tell me what you find to do with 4 ½ ounces of consommé.





Mix cornstarch with water (stir with a fork or chop sticks) and pour all at once into mixture in skillet.  Stir constantly until liquid has thickened.





Add sour cream or yogurt just before serving.  Serve over rice or egg noodles.  Great served with petite green peas.





I always make mine in a cast iron skillet.  You could use an electric or any other skillet as well.


Prepared everything ahead of time, except for the sour cream.  Re-heat the meat mixture and add the sour cream just before serving.


You could make meat balls with the ground meat, if you like.





J Now here is a real secret for one of those emergency, "whatever's in the pantry/freezer meals".  You can make a fairly edible stroganoff:





Brown ground meat in skillet.  Stir in a can of mushroom soup with about ½ can water.   Add sour cream or yogurt just before serving.  





�



Chicken Breast (Who needs veal?) Picata





This one is so easy.  It will take me longer to type out the instructions than for you to make it. 


 (Okay, I'm a slow typist.)





2 packages chicken gravy mix 


F  Buy the no fat kind that only needs water added.


Dry white wine and/or chicken broth and 2 tablespoons lemon juice  F See below.





4 boned chicken breasts halves


Flour (about 1/3 cup), salt, and pepper


Garlic powder


2 tablespoons olive or Canola oil


Capers


F You can buy them in small jars.  They keep in refrigerator for a long, long time.





Prepare chicken gravy according to package instructions F substituting lemon juice and chicken broth for 


water or half wine and half broth.  The total liquid is *usually* 2 cups total for 2 packages mix.  Cover and let stand.





Pat chicken breasts until fairly dry.  Pound a little to make uniform thickness.   Mix together flour + garlic powder, salt and pepper to taste. F I usually sift this onto a dinner plate for dredging. Dredge chicken in flour mixture until completely covered.    Add more flour, etc. if needed. Lay aside, single layer on paper towel.  Heat oil in skillet, very hot.  Brown chicken breasts on both sides—light golden brown will do.  





Pour gravy over chicken in skillet.  Turn each piece of chicken a time or two so both sides are coated with gravy.   Simmer, covered in skillet until done—about 20-30 minutes.  Turn once during cooking time and stir the gravy a little.





Serve with rice or pasta.  Sprinkle a few capers over top to serve.





J  You can do this in the microwave, but the chicken really needs to be browned.  So, the skillet is already dirty!





J You can substitute any number of sauces for the gravy mixture.  Try a tomato sauce and top with slices of Mozzarella cheese.    Sprinkle with grated Parmesan cheese to serve.   Viola,  Chicken Parmesana.�
Chicken Fried "Steak"





Here is the latest and greatest of the quick dinners.





Advance Fast Fixin' Country Fried Breaded Patties F In the frozen food section.


Shilling Sausage Flavored Country Gravy Mix F Better than Audrey and Mike's mom ever made. L


Potato Buds





Prepare everything according to the package instructions.  Pour gravy over patties and potatoes and serve.





That's it.


