CREAMY CELERY BEEF STROGANOFF

Prep: 20 min

Cook 8 hours on Low (preferred because beef comes out more tender)

          4 hours on High

INGREDIENTS:

2 pounds beef stew meat, cut into 1” cubes

1 10 ¾ oz can condensed celery soup (undiluted)

1 10 ¾ oz can condensed cream of mushroom soup (undiluted)

1 Medium onion, chopped

1 6 oz can of mushrooms drained

1 envelope onion soup mix

½ teaspoon pepper

1 cup sour cream

Hot cooked stroganoff noodles

PREPARATION:

In a crock pot, combine the first seven ingredients. Cover and cook on low for 8 hours or high for 4 hours (see above)  or until beef is tender. 
While noodles are cooking stir in 1 cup of sour cream. 
Serve over noodles. 
Yields about 6 servings.

