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oil or cooking spray 
2 large onions, chopped 
1 bell pepper, chopped (can be left out if girls refuse to eat bell peppers) 
1 TBsp garlic powder 
3 lb lean ground beef or ground turkey 
4 beef bouillon cubes (low sodium can also be used) (bouillon granules can be used too; see jar for conversion) 
1 cup hot water 
4 (10.5 oz) cans Golden mushroom soup 
1/4 cup parsley flakes 
1/4 cup flour 
1 (16 oz) pkg. wide egg noodles 
1 large carton sour cream 
 
Spray a cold 12-inch Dutch oven with cooking spray or rub with oil. Put onions, pepper and garlic powder in oven. Cook 4 
to 5 minutes with 14 coals underneath and 10 to 12 coals on top. Mix in beef or turkey and cook until meat is browned. 
 
While meat is browning, dissolve bouillon in the hot water and mix with the undiluted soup, parsley flakes and flour. 
Spread UNCOOKED noodles over meat. Do NOT Stir! Pour soup mixture over noodles and again Do NOT Stir!  
 
Reduce coals under oven to 8 to 10 and maintain. Put 12 to 14 coals on the lid and maintain for 20 to 30 minutes or until 
noodles begin to get tender.  
 
Then stir the noodles into the meat mixture and increase the heat by 4 to 6 coals on lid for 2 to 3 minutes. Stir in sour 
cream and simmer for 3 to 5 more minutes, then remove from heat and serve. Serves 10. 
 
Notes for cooking with girls when camping: 
1) Line Dutch oven with foil to make clean up easier. Just be careful when stirring. 
2) To speed up preparation time so coals stay hotter longer, you can pre-brown the meat with onions, pepper and garlic 

powder at home. Put mixture into ziplock bag and freeze. Take out of ice chest in time to thaw for meal prep. Then all 
you have to do is heat/stir to warm up. 

3) Don't stress over all the temperature adjustments (adding more coals near the end.) This recipe is pretty forgiving. 
4) When you open up the lid, the girls might go "ooo! What's that?!?" It looks pretty soupy/brownish. It tastes great 

though if girls like beef stroganoff. 
5) Even though the recipe says "serves 10," we were able to serve closer to 15 if we also had a side salad, rolls, 

vegetables plus dessert. 


