
beef Stew over Butter Noodles 

 

Prep Ɵme: 5 Min. Cook Ɵme: 15 minutes. Yields: 12 servings 

 

Ingredients  

1 24-ounce pouch Beef Stew 

12-ounce Egg Noodles 

2 teaspoons chicken bouillon 

1 10.5-ounce cream of chicken soup 

1/2 S ck buƩer 

2 tablespoons Worcestershire sauce 

2 teaspoons garlic salt 

Pepper to taste 

 Direc ons                                                                                                          

In a large pot with a lid, add the chicken broth over medium high heat, sƟr in the chicken bouillon and pep-

per unƟl well combined. 

Add the cream of chicken soup and buƩer. SƟr everything together unƟl the buƩer is melted and the ingredi-

ents are evenly combined. 

Add the egg noodles and spread them around unƟl they are evenly submerged in the liquid. 

Let the noodles boil for 2 minutes, then place the lid on to the pot and turn off heat. (do not remove pot 

from burner). Do not remove the lid for 10 minutes while the noodles fully cook. 

5 minutes into waiƟng for the noodles to cook, warm up the beef stew according to the direcƟons on the 

package. When the beef stew is fully heated add in the Worcestershire sauce and the garlic salt before giving 

it one last sƟr. 

Remove the lid on the noodles and give on last sƟr before serving. 

Serve with the beef stew topped over noodles. Enjoy!!! 


