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Cubed beef stew meat
3 thsp margarine

3 onions, sliced

1/4 cup flour
1/2 tsp salt
3 thsp olive oil 1/4 cup red wine
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2 cups boilin
1 (1 ounce) pac

soup mix

g water
kage onion

ag. Combt

meat, shake
t over mediu

1in alarge skille
d on the outsi
parsley,

1. Place me
our into the

2. Heat olive oi
meat, & cook until evenly browne
cooker along with the carrots, potatoes,
together 2 Cups of boiling

small bowl, stir
It margari

into the slow cooker.
3. In the same skillet, me
ow cooker.
ood on th

ne and saute ©

ened; remove to the sl
browned bits of f

soft
the slow cooker.

and stir to loosen

heat, and pour into
4. Cover, and cook on hi

cook for 6 hours, or until meat is fork
mix together 2 tablespoons flour with 1/4 cup W
red

¥ stew, and cook uncove for 15 minutes, or un

BEEF 5["EW

m-high he
de. Transfertoa s

and pepper. In 2
water & dry s

Pour red wine i
e bottom. Rem

nutes. Redu

gh for 30 mi
tender. In a small
arm wate

at. Add stew
low

oup mix; pour

nions until
nto the skillet,
ove from

ce heat to low; and
bowl or cup,
r. Stir into

til thickened.

I),’: rti,Sh 8reen beang

1th SP soy sauce

1ts SP Vinegar

2 tbp white sugar

2ts P S€same o]
P Minced gar

1. Plac
€ green ”
;)f Water. Brip ?eans oo
e 510 ML With one inch
i o oo, c €r and ¢
e . d still be firm o
- 1N a smal o
0 i .
wl, stir together ¢h
: € SOy say
ce,

K
4et:uce the sayce
o ransfer 5
8re
Pour the Sauceen beans o  ¢q
over the rving di
m. ish and




