MULLIGAN STE®

EVERYBOBY LIKES lT! iTS EASYGH'-' IN 1€

- USE A HEAVY PAN_ QR SKILLET, WITH LID |

MELT S 1 TABLESPOON SHORTENNG
ADD 1LB, BEEF, CUTINTOSHALL REES|
BROWN OVER
MEDIUM HEAT
P 1 TEASPOON SALT
ADD - KX __— &3 1 CANTOMATO SOUP (10%02)
- BE  zsoecanswm

~COVER TICHTIY ANDLET COOK
SLOWLY UNTIL TENDER ABOUTIHR—

ADD D ¢ 3 POTATOES, CUTINTO4PECS
@ @ 2 ONIONS, CUT INTO4PIECES

COVER AND CONTINUE COOKING SLONLY ABOUT TH\RT‘{
MINUTES. IF THERE (S NOT OUGH LIQUID,

MORE WATER DURING COOKNG IF s w \s

TOO THIN, RF_MO\IE LID AND COOK UNTIL THILKENED

SAFETY TIP: STIR WITH A LONG HANDLED SPOON <y

IF YOU COOK OUTDOORS:

BEFORE COOKING, RUB SOAP
ON OUTSIDE OF PAN

THIS MAKES YOUR CLEAN-UP M” (JHN

JOB EASY.
\F YOU COOK IN A CAN, USE

WAALE \WWATED




