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How to Make Sour Beef Stew

Sour Beef Stew made from inexpensive (relatively) cuts of
beef is still a great value, about $6/1b, tastes great and is
easy to make. Costco, Sam's Club, BJ's and your local
grocery store all have stew meat, bottom round, chuck beef
roasts from October into the late winter.

Prep time: 30 minutes
Cook time: 4 to 4.5 hours

Total time: about 5 hours
Yield: 10 - 16servings

Ingredients

« 3 1bs to 6 1lbs of Beef stew
cubes - You can get already
cubed beef, Beef Chuck roast
or Bottom Round or Top
Round. Chuck is more
tender. Use 3 to 6 lbs of
beef. 5 or 6 lbs makes
enough for 4 meals for 4
people, or 3 meals for 5
people
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. Lemons - 2 or 3 large lemons, sliced into 1/8th inch
strips. remove seeds. And yes, when cooked, as well as
adding flavor to the stew, they taste great!

. Olive o0il - a few tablespoons for browning the beef

. Bay leaves - 8 to 10 leaves

« Onions - 3 to 5 large sweet onions

. Chicken or Beef broth - 1.5 to 3 cups (enough to cover
everything)

. Peeled carrots or baby carrots - 1.5 to 3 1lbs - I like
lots of carrots, so I use 3 or 4 pounds

. Vinegar - 3/4 to 1 cup, I use apple cider vinegar or red
wine vinegar, don’t use more.

. Flour, about 1 cup, to coat the beef cubes before
browning them.

. Ginger snaps - 6 to 12 ginger snaps. Since this is a
Pennsylvania Dutch recipe, the preferred ones are Irwin's
"Spiced Wafers", but if you can’t get these, just get the
best ginger snaps you can. Cheapo brands have an “off”
flavor.

. Olive o0il a few tablespoons for browning the beef

. Salt and pepper - salt is really optional. I don't add
any salt.

Served over:

. Cooked Wide Egg Noodles. If you want to lower the fat
and cholesterol, you can used the Yolk-less egg noodles.

All images and text Copyright © Benivia, LLC 2025 All rights reserved. Page 2 of 5


https://www.amazon.com/Famous-Spiced-Halloween-Christmas-Cookies/dp/B0FLKL27Z7?dib=eyJ2IjoiMSJ9.AF28HYLVUVy1QlumbyF7D-_mtoa_X2VOjUEbjBDJC2dmLtX6qKvYWc23G6md7aO3vT5VB_rZidUOlrqREbcoD9xx3mu9lM9fxs30gsczM0sRY0dXXUTxSs8JAysA8R36yGnvb0PzGmisrCh1gkuAph3ywamYn_SsqkgaPFi4chE.gIWDiHpLV1yjSVlBe6JIqjr-WbQhobSmyp3aAzXHozk&dib_tag=se&keywords=Ivins%2BFamous%2BSpiced%2BWafers&qid=1758815619&sr=8-1&th=1&linkCode=ll1&tag=ehso-20&linkId=f2dc819c342dede83157fbff4f826d42&language=en_US&ref_=as_li_ss_tl
https://www.amazon.com/Famous-Spiced-Halloween-Christmas-Cookies/dp/B0FLKL27Z7?dib=eyJ2IjoiMSJ9.AF28HYLVUVy1QlumbyF7D-_mtoa_X2VOjUEbjBDJC2dmLtX6qKvYWc23G6md7aO3vT5VB_rZidUOlrqREbcoD9xx3mu9lM9fxs30gsczM0sRY0dXXUTxSs8JAysA8R36yGnvb0PzGmisrCh1gkuAph3ywamYn_SsqkgaPFi4chE.gIWDiHpLV1yjSVlBe6JIqjr-WbQhobSmyp3aAzXHozk&dib_tag=se&keywords=Ivins%2BFamous%2BSpiced%2BWafers&qid=1758815619&sr=8-1&th=1&linkCode=ll1&tag=ehso-20&linkId=f2dc819c342dede83157fbff4f826d42&language=en_US&ref_=as_li_ss_tl

https://www.LocalMeatMilkEggs.org/sour-beef-stew.php

Directions

Step 1 - Clean the crockpot / slo-
cooker

Just wash out the ceramic bowl
Step 2 - Flour the beef cubes

Put the beef cubes in a large bowl
with the flour and mix thoroughly to
cat all the cubes evenly.

Then put a sieve or colander in the
kitchen sink and dump the beef cubes
into it.

Then jostle the colander until the
loose flour is removed.

Step 3 - Brown the beef cubes

Heat the olive o0il in a large pot (the tall sides work better
than a fry pan to over splattering hot oil). Put enough beef
cubes in to cover the bottom 1 layer deep. Brown, stir and
flip them

until they

are evenly

browned,

about 10

minutes over

medium to

medium-high

heat.
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Step 4 - Chop the onions

When the beef is browning, chop the onions. Anything under
1/2 inch will do.

Step 5 - Slice the lemons

2 or 3 large lemons, sliced into 1/8th inch strips. Remove
seeds.

Step 6 - Sauté the onion

Remove the browned beef cubes, but retain the oil and liquid.
Then lightly brown the onions in the pot.

Step 7 - Fill the crockpot

I put the liquids in first. Next, put the onions in the
bottom, then the beef. After that the ginger snaps and
spices.

Step 8 - Cook for 2 hours

At first on high. After the first hour or 2, turn to medium
or low. Every crockpot is different, You want to see it
simmering but not boiling so hard that you risk burning the
bottom.

Step 9 - Add the carrots and cook
for 2 more hours

Add the carrots and cook for
another 2 hours, for a total of 4
to 4.5 hours in total, until the
meat is very tender.
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Step 10 - Cook the egg noodles

The egg noodles are simply boiling in a pot of water for
about 10 - 12 minutes. Drain the noodles.

Step 11 - Serve

Serve the sour beef stew on the
noodles!
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