STROGANOFF

Ingredients:

1/2 can cream of mushroom soup, condensed

1/2 c. canned milk

3 Tbsp. sour cream

1/2 Tbsp. chopped onions, dehydrated
1/2 tsp. salt
1/4 tsp. pepper
1/2 lb. hamburger, browned
2 c. egg noodles, cooked

Directions:

1. In a 3-quart sauce pan bring 6 cups of water to a boil.

2. Add egg noodles and bring back to a boil.  Cook the noodles uncovered for 8 minutes.  Drain.
3. Crumble the hamburger into a non-stick frying pan and cook until brown.  Drain the grease.

4. In a 2-quart sauce pan combine soup, milk, sour cream, onions, salt and pepper and cook until heated through.  Cook on medium heat so as not to burn your sauce.

5. In a large bowl add the cooked egg noodles, cooked hamburger, and heated soup mixture.  Mix well and serve.
Serves 2-3
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