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Helping Families Prepare

irish Beer Beef Stew
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Recipe

rﬂ can (14 5 ounces} Survivalcavefood beef

1/2 pound carrols, peeled and cut inte T-nch chunks

3 large potatoes, peeled and cut into large chunks

142 white cnion, cut into large chunks

Z cloves garhe, minced

1 cup beef broth

1 can (6 ounces) tamato paste

142 can or botile (12 fluid cunces) Insh stout beer

1/2 tablespocn cold water

1/2 tablespoon cornstarch

Piace the carrots, potatoes, orion and garlic In 2 large slow

cooker Place the Survivalcavefood Brand besef on top of the
vegetables Mix together the beef broth and torate paste and
pour into the slow cooker along with the beer. Cover and cock
on High for & hours or Low for 8 hours During the last hour
before serving, drssolve the cornstarch in cold water and then
sbrinto the broth Simmer on the High setting for a few minutes

AW Natuwral!

« Fully Cooked
» No Added Water
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Nutrition Facts
Berving Size 3 0z (85g)

Servings Per Container About 5
.|
Amount Per Serving

ENGREDIENTS
Beef, salt

Refnigerate after opening

Product of the u&A

Calories 110 Calpnigs from Fat 45
1

% Daily value*

‘fotal Fat 5g 8%
Saturated Fat3 5g 18%
Trans Fat 0g
Cholesterol 45mg 15% | DISTRIBUYED BY
Sodrum 180mg 8%, f:;'g:s:zz‘:’;f:':"
Total Carbohydrate 0g 0% | Suite 102
Dietary Fiber 0g oo | Chesapeake, YA 23320
Sugars 0g P
Frotein 17g
Vitamin AD% Vitamin © 0% E

Calecium D% . Iron 20%

Peroent Dally Valuss ara based on 2 2 000 calene
dat Your daly valies may be tgher or inwer
dagending on your calona naads
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Calones. 2000 2500 o

Total Fat Lessthan  B5g a0g e a———— g

Saturated Fat  Less than  20g 25g I

Cholgsters] Lessthan 300mg  308mp —___ A
Sodlum Lessthan 2400mg 2400M) | Sm—
Total Carbohydrate 30y TSy R ————
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