Beef Stroganoff


Beef Stroganoff

(Serves 2)

If you don't have sour cream powder on hand, a packet of cream cheese will make a fine substitute.

3 
tablespoons sour cream powder or several packages of cream cheese

pinch nutmeg

6 
tablespoons dried ground beef

6 
tablespoons thinly sliced mushrooms

1/2 
teaspoon dried chopped onion

1-1/3 
cups Chinese noodles

At home:

Place sour cream powder and nutmeg in their own bag. Remaining ingredients go in a 
separate zip-lock plastic bag.

On the trail:

Place beef mixture in an insulated bowl or pot and add 2-1/4 cups boiling water. Cover 
and let stand 10 minutes. Drain off the broth. Add nutmeg and sour cream powder and 
mix well.

Dried Ground Beef

The only way to stock up on this light, extremely versatile ingredient is to make it 
yourself. Buy extra-lean ground beef, and crumble into very small pieces as you cook it, 
being careful not to leave any rare meat. Dry the cooked meat in a dehydrator or oven at 
130 deg.F to 140 deg.F. If you use an oven, leave the door open an inch or two to 
circulate the air. Dry two to four hours, or until ground beef is dry and hard to the touch. 
Store in a plastic bag in the refrigerator or freezer.
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