The Charlie Chan Cookbook Sample

This recipe is from my mother and is just to let you peek into my family’s recipes.  There are lots more, many that never left the family before this, at http://tommenterprises.tripod.com! 







Virginia Johnson







(aka Maven)
BECKEY’S STEW

Salt, flour and brown two to three cups of chopped up meat* in a Dutch-oven.

Cook for 30 minutes.


Sauté in a skillet and then add to the Dutch-oven:


Corn


Peas


Carrots, sliced


Lima Beans


Veg-All©, a large can


Tomatoes, a big can, breaking them up into chunks

Garlic, chopped, minced, or dried (dried – put in water *or beer first)

1 tablespoon Sugar

Salt, to taste

Pepper, to taste

Bay leaf or two, being sure to remove them before serving

*Add beer or Port wine (optional), using the wine when you have left-over prime rib roast.  If you use beer, open the can and let it stand on the counter.  If you get thirsty in the meantime . . . remember water is healthier for you anyway!

Let cook until meat is tender to a fork.







Beckey Griffith Truesdale 6/16/01

Perfect to go with the Griffith Recipe for Cornbread!







Virginia Johnson
