Soup & Stews
It has been cold and rainy for the past few days; a sure sign that Fall is here to stay.   While cold and rainy days are not my favorites, I do enjoy the Fall of the year with the turning of the leaves and the exciting holidays that Fall brings.  Cold and rainy days make me think of soups and stews; foods that warm the body and the soul.

There are literally thousands of interesting recipes for soups and stews. It depends on what type of taste one is looking for at the time. Today, I have selected three recipes that are easy to prepare and good for you. Most importantly, they feel good when you are eating them; at least they do to me.
The first recipe is so simple that it almost doesn’t bear listing, but I love to make it so I’m putting it in anyway. The ways it works is very simple; 1 can of whatever you have in the pantry goes into the pot. Of course, this means veggies not fruits, etc. If there is something that you particularly like, put in two cans. If there is something that you don’t care for, leave it out. Don’t drain the cans, surprisingly the liquid from the can adds to the overall flavor. Also, any time you make a dish that is primarily made from canned items, you can make it taste fresh and homemade by adding one or two fresh ingredients. So, with this recipe, add a fresh chopped onion, fresh tomatoes, or fresh celery. Anything like that will make it taste absolutely homemade.
The second recipe is one I make quite often because it’s so easy. My Uncle John adds a few drops of yellow food coloring to the pot once the dumplings are cooked. It adds a rich golden color without adding tons of butter.

The third recipe is an easy beef stew. Lots of things go into it, but none of them require a great amount of preparation.

The great thing about these recipes is that they are all easy and tasty. The longer you let them simmer, the better they will taste. If one seems to thick, add a little water if it seems to thin to you, make a slurry with a couple of tablespoons of flour in half a glass of water. Make sure they slurry is well mixed before adding to the stew or soup. 

So, the next time it’s rainy and cold or you just want an easy to prepare soup or stew, try one of these.

 

Hodgepodge Vegetable Soup

1 Can Green Beans (any style except French)

1 Can Whole Kernel Corn

1Can English Peas

2 Can Diced Tomatoes

1 Lb Ground Beef

2 Cloves Garlic, minced

Salt & Fresh Cracked Pepper to taste

Open and dump all cans into a large soup pot, juice and all, over high heat. Brown the ground beef; drain and add to soup pot. 

Once soup comes to a boil, reduce heat and simmer for 2-3 hours. Serve with saltine crackers.

Easy Chicken & Dumplings

4 Leg Quarters

2 Cups Whole Milk or 3 Cups 2% Milk

1 Stick Margarine or Butter

2 Large Cans Refrigerator Biscuits

Salt & Pepper to taste

Cook chicken in a large pot over high heat until falling off the bone. Remove quarters and take out the bones and skin. Cut into bite-sized pieces. Return chicken to the pot. Add the margarine, milk, salt and pepper (I recommend heavy pepper). Continue simmering for approximately one hour.

Turn heat up until almost boiling. Open canned biscuits and cut or tear into quarters. Drop pieces, one at a time, into stew. Reduce heat to medium and cook for approximately 20-30 minutes more. “Dumplings” will reduce in size and will help to thicken the stew.  Serve with saltine crackers.

Chuckwagon Beef Stew
            

4 Pounds Lean Beef, cubed 
4 Tbsp Oil 
2 Cloves Garlic, chopped 
4 Cups Hot Water 
2 Large Cans Tomatoes 
2 Thin Slices Lemon 
4 Medium Onions, sliced 
2 Tbsp Salt 
1/2 Tsp Pepper 
6 Tbsp Sugar 
12 Medium Carrots, peeled and cut into 1-inch pieces 
9-10 Medium Potatoes, quartered 
Dash Cloves 
1/2 Tsp Dried Basil Leaves 
2 Cans English Peas 

In a skillet, brown beef well in oil. When cooked, transfer to a large Dutch oven and mix in garlic. Add water, tomatoes, lemon, onions, salt, pepper, and sugar. Mix well and simmer 2 hours, stirring occasionally. Add carrots, potatoes, cloves, and crushed basil leaves. Cover and cook until vegetables are tender. Add canned peas and heat. If necessary to thicken gravy, thicken with flour dissolved in water. Serve hot with biscuits or serve over cooked egg noodles.
Did You Know?

Basting Shortcut: Fill a squeeze bottle with barbecue sauce or marinade. Sauce can be squeezed directly onto foods while grilling, reducing cleanup. Save an old ketchup or mustard bottle for this purpose!
Boiling Eggs: Add 2 tablespoons of vinegar to water before boiling eggs. It keeps them from cracking!

Brown Sugar: Brown sugar will not harden if stored in the freezer!

Cooking Rice: Add a little lemon juice to white rice while it is cooking to keep it white and fluffy. Add butter to prevent it from boiling over. 

Crockpot Cooking: Spray the inside of the crock pot with "Pam" or an equivalent before putting the food in----makes clean up much easier. You can now also buy crockpot liners in the grocery store.
Easy Chopped Parsley: Freeze parsley in a Ziploc bag. When frozen, rub bag between your hands and the parsley will not need chopping.

Even Slices: Use an egg slicer to slice strawberries, olives and mushrooms. Slices are more even and the slicing goes quicker.

Freezer Breakfasts: When making pancakes for breakfast, make a double or triple batch. Let the extras cool, then cut up into bite sized portions. Freeze on a cookie sheet for about an hour. Then put them all into a freezer bag. On school days, just take out the amount you need, microwave for 45 seconds, pour some syrup into a short glass or cup, and you have warm pancake dippers! 

Grating Cheese: When grating cheese, always spray the grater with non-stick spray.

