beef stroganoff  (slow cooker)
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Oh my gosh…so easy to make and SO DELICIOUS – a gourmet dinner that is easy to make ahead of time!   Crazy tender meat with a rich and creamy mushroom & onion beef sauce that just melts in your mouth!  Served with thick egg noodles and you have comfort food at its finest!
INGREDIENTS:

2 lbs top sirloin cut into thin strips then 2” pieces
1 teaspoon salt

1 teaspoon fresh cracked pepper

1 large large onion, chopped

6 garlic cloves, minced

10 oz. fresh cremini mushrooms, cleaned & sliced

8 oz. cream cheese (softened to room temperature)
1/2 cup regular sour cream (not low fat or no-fat) (room temperature)
16 oz. egg noodles  (I use thick and hearty homemade egg noodles)
Fresh Parsley (for garnish)
BEEF SAUCE: 

4 cups beef broth

1/2 cup all-purpose flour

1 tablespoon ketchup

1 tablespoon Worcestershire sauce

1 tablespoon beef bouillon (base)

2 teaspoons Dijon mustard

1 tsp EACH sugar, dried parsley, paprika

1/2 teaspoon dried oregano, thyme & red pepper flakes

EQUIPMENT:  6-quart Slow Cooker
HOW I MAKE THIS:
1. Place sirloin steak in freezer for about 1 hour or just until it is slightly firm and frozen on the outside – this makes it easier to slice!  Remove from freezer and slice into 1/3-inch slices, and then cut each slice into 2-inch pieces.  Sprinkle sliced meat with salt and fresh cracked pepper.

2. Heat large skillet over medium-high heat with 1-2 tablespoons of olive oil.  When hot, add beef in a single layer and do not stir for 3 minutes (this will sear the meat).  Stir, and cook for an additional 3 minutes.  Add seared meat to crock pot, along with onion and garlic.

3. PREPARE BEEF SAUCE:  Whisk all of the Beef Sauce ingredients together in a large heavy saucepan until flour is mostly dissolved.  Whisking constantly, bring to a boil then reduce to a simmer until thickened to the consistency of gravy.   Slowly pour mixture over top of meat in slow cooker and stir until combined.  

4. Cook on HIGH for 4-6 hours or on LOW for 8-10 hours.  Add the fresh sliced mushrooms half way through cooking.  Beef is ready when it is melt in your mouth tender. Reduce heat on slow cooker to “warm”, and stir in cubed cream cheese until melted, followed by sour cream until combined. 
5. Prepare egg noodles and drain.  

6. Serve Beef Stroganoff over hot noodles.  Serve with additional sour cream, and garnish with minced fresh parsley.
YIELD:  6 to 8 servings
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