Beef Stew

Total Cook Time: 1 hour 45 minutes
Contains raw meat, cook thoroughly
Cook from Frozen
Meals are 3-4 servings
*For 6-8 servings, cook 2 meals in the same pot and use the cooking instructions in the parentheses

Prepare with (aka ingredients needed to prepare meal):

e 2 cups (4 cups) beef broth
e 2 TBSP (4 TBSP) cornstarch
¢ Optional toppings and garnishes: Dash of hot sauce, freshly ground black pepper

Instant Pot Cooking Directions:

1. Locate the bag of vegetables and keep in the freezer until ready to use.

2.0pen meal and pop food into pressure cooker pot. Add 2 cups (4 cups)* of beef broth.

3.Secure lid and turn pressure release knob to a sealed position. Cook at high pressure for 30 minutes.

4.When pressure cooking is complete, use a natural release.

5.Stir the soup well to break up any pieces of meat.

6.Cut open the bag of vegetables and add them to the soup.

7.Wipe the seal and inside of the lid dry and make sure the ring is pressed down all the way. Secure lid and turn
pressure release knob to a sealed position. Cook at high pressure for 5 minutes.

8.When pressure cooking is complete, use a quick release.

9.Combine 2 TBSP (4 TBSP)* cornstarch and 2 TBSP (4 TBSP)* water in a small bowl. Use the sauté function to
bring stew to a simmer. Add HALF the cornstarch mixture to stew and stir until the juice is SLIGHTLY thickened.
Add the other half if needed. You want the juices to be very slightly thickened and still soup-like.

10.Serve hot with desired toppings.

Slow Cooker Cooking Directions:

1.Add frozen meal to slow cooker. Add the said amount of liquid above. Cover and cook on LOW for 7-8 hours
or HIGH for 3-4 hours, or until the meat is tender. Add the vegetables and noodles in the last hour of cooking.
Cook until vegetables are soft. Continue with steps 8-10.

Leftover Suggestions:
¢ Shepherd's Pie: Spoon stew into a baking dish, top with mashed potatoes, bake until golden.
e Pot Pie - Add the stew to a pie crust or puff pastry, bake until bubbly and crisp.

Notes:
e By cooking the meat first and adding the vegetables afterward, you'll get tender, flavorful meat and
vegetables cooked to perfection.
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