Saturday Night Kitchen

Beef & Mushroom Stroganoff 
Time: ~60 minutes
Serves: 4–6
Ingredients
· 2-2 ½ lbs chuck roast cut into strips 
· 12 oz mushrooms, sliced
· 1 onion, diced
· 2 cloves garlic
· 1 cup of red wine
· ¼ cup flour
· 1½ cups beef broth
· ¾ cup sour cream
· 4 oz cream cheese ( taken out of fridge to soften)
· 1 tbsp of Dijon mustard
· 1 tbsp of worcestershire
· Butter or oil
· 12-16 oz Egg noodles
· Salt & pepper
Method
1. Marinade the beef in the red wine for at least 10 min longer if time allows ( the more time marinating the deeper the flavour )
2. Remove beef from the wine and reserve wine.   Cook beef until  is all browned and remove
3. In same pan add the butter or oil and  brown the  mushrooms deeply, remove and set aside 
4. Same pan again  add more butter if needed  the onion and garlic and saute for 5 minutes
5. Add back the mushrooms and the beef.  Stir in flour cook for a couple mins  then add  broth and reserved wine.  Add in the Dijon mustard and Worcestershire.   Bring to a simmer and simmer for at least 20 minutes.  Longer if time allows ( I like to simmer for at least an hr to get the beef really tender but 20 min will do)
6. In a separate pot bring water to boil with salt and cook noodles for the amount of time on the package
7. When the beef is  done simmering remove from heat and stir in the sour cream and cream cheese
8. Serve over the egg noodles

