Dutch Oven Quartermaster’s Stew

Ingredients:

3 lbs of hamburger meat
2 cans of mixed vegetables (save liquid)
2 cans of potatoes (drain off liquid and discard)
2 packets of stew seasoning mix
1 can of stewed tomatoes
Sliced fresh mushrooms


Procedures:
Brown hamburger meat in the Dutch Oven.  Drain off grease.  Stir in stew seasoning mix and cook for 5 to 10 minutes.  Add vegetables with liquid and potatoes without liquid.

Cook about 15 minutes.  Add tomatoes and mushrooms.  Cook until potatoes are tender and stew is bubbly and hot throughout, approximately 30 minutes.

