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Ingredients:
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2 pounds lean beef chuck, trimmed and cut into 1 inch cubes

1/3 cup dried bread crumbs




1/8 tsp ground black pepper

1 onion, chopped






3 carrots, cut into thick strips

4 stalks celery, hopped





1 tsp dried basil

1/3 cup quick-cooking tapioca



1 (4.5 oz) can sliced mushrooms

1 tsp soy sauce







2 (10.75 oz) cans condensed tomato soup

1 cup beef broth








Directions:

1. Combine bread crumbs with pepper and toss with beef.  

2. Place coated beef cubes into a slow cooker and add all other ingredients.  

3. Stir well, cover and cook on low for 10-12 hours or on high for 3-5 hours.
Nutrition Info:

Servings Per Recipe:  6 

Calories: 510

Total Fat: 29 g

Total Carbohydrates: 32 g

Protein  30 g
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Bachelor’s Stew





Compliments of the Clinical Nutrition Department
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