Dutch Oven Beef Stroganoff

Ingredients:
· 3 lbs ground beef 

· 2 large onions, peeled and chopped 

· 2 tsp. garlic powder 

· 1 tsp. paprika 

· 10 Tbsp. flour 

· 1/2 cup brown sugar 

· 8-oz [dry wt] can mushroom pieces, drained, or 6 oz fresh mushrooms, chopped 

· 2 10.5-oz cans cream chicken soup (undiluted) 

· 3 Tbsp Worcestershire sauce 

· Salt 
· 1 pint sour cream 

· 2 12-oz package noodles 

Directions:

Brown the ground beef and sauté the onions in the Dutch Oven.  Drain off the excess fat.  Add 4 tbps (not all) flour.  Stir.  Then add all the other ingredients except the sour cream and the noodles.


Cooking:

Cook initial ingredients for 25 minutes.  Meanwhile, cook the noodles as directed (not in the Dutch Oven).  Stroganoff sauce is done when the liquid has cooked down and the consistency approaches being pasty.  If the stroganoff sauce is not cooked enough, (it is still pretty liquidly) then stir in the remaining flour and cook about 10 minutes longer.  Then, stir in the sour cream.  Salt to taste.  Drain the noodles and stir in some margarine.  Add the cooked noodles to the sauce.

