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James Ostler  
Thank you for being such 

a loyal customer for over 

24 years!                                 

We appreciate you! 



B E E F  S T R O G A N O F F 

   I N G R E D I E N T S :  

*** F o r  t h e  s t r o g a n o f f : * * *  

2 p o u n d s  s t e w  m e a t   o r  1  c h u c k  r o a s t , c u t  i n t o  c u b e s  

• 1  t e a s p o o n  s e a s o n  -  a l l  

• 1 t e a s p o o n  p l u s  o n e  p i n c h  k o s h e r  s a l t ,  d i v i d e d  

• 1 / 4 t e a s p o o n  p e p p e r  1  t a b l e s p o o n  o l i v e  o i l ,  p l u s  m o r e  t o  t a s t e  

• 1 / 2 y e l l o w  o n i o n ,  d i c e d  

• 2 c l o v e s  g a r l i c ,  m i n c e d  

• 2 c u p s  w a t e r  

• 2  t e a s p o o n s  b e e f  b o u i l l o n  c u b e s  1 0  o u n c e s  e g g  n o o d l e s  

• * * * F o r  t h e  s a u c e : * * *   

• 2 c u p s s o u r c r e a m  

• 3 t a b l e s p o o n s f l o u r  

• 1 - 2  t a b l e s p o o n s  t o m a t o  p a s t e , p e p p e r  t o t a s t e  

D I R E C T I O N S  

Step 1 Pat the stew meat dry with a paper towel.  

Step 2 Sprinkle the meat on all sides with the season-all, 1 teaspoon of the salt, and the pepper.  

Step 3 Heat a sauté pan over medium heat.  

Step 4 Add the olive oil to the hot pan and sear the edges of the seasoned stew meat, in batches.  

Step 5 Transfer the seared meat to a plate.  

Step 6 Drizzle more of the oil in the same skillet and add the onion, the garlic, and the pinch of salt, sautéing over medium heat until the 

onion is tender, about 3-5 minutes.  

Step 7 Add the water and the beef bouillon cubes to the onion mixture, scraping the bottom with a whisk to get all the browned bits 

stuck to the bottom incorporated into the broth.  

Step 8 Add the seared stew meat and its drippings to the beef bouillon mixture and bring to a boil.  

Step 9 Lower the heat of the mixture to low and simmer until the internal temperature of the meat is 145 degrees F, about 2 hours.  

Step 10 In a boiling pot of water, cook the egg noodles until al dente, according to the package instructions.  

Step 11 In a bowl, mix the sour cream, the flour, the tomato paste, and the pepper in a bowl, whisking until smooth.  

Step 12 Add a few spoonfuls of the beef bouillon mixture to the sour cream mixture, whisking to incorporate.  

Step 13 Add the sour cream mixture to the meat mixture, whisking constantly until thoroughly combined and bringing the    mixture to a 

low boil for about 5 minutes. 

Step 14 Serve with the cooked egg noodles. 

3 Signs Your Brakes Need to be Inspected  
1. Strange noises when you brake  
2. 2. Tendency to pull to one side  
3. 3. Vibration During Braking  

Mike Palmer Automotive 
Will Inspect Your Brakes at No Charge  

Call 801-595-8724.  





Deidrik L. referred Nik L. 

Benjamin M. referred Justice E. 

Carson M. referred Brenda M. 

We appreciate the trust that 

you show in our shop and our 

service when you refer a 

friend, family member,             

neighbor or co-worker! 

"The most wonderful car rehab          
experience I have ever had. I had 
my Subaru in for a couple of           
specific issues as my first time 
there. Received a very timely email 
with red, yellow and green light is-
sues along with photos, from every 
part of my car. I okayed all the red 
issues, and for a very reasonable 
price, by the end of the day, they 
were all fixed. Thorough, timely, 
reasonably priced, professional 
and friendly. Great doing business 
and I wish I had found you sooner!”  
Alysa B. 

First Responder Appreciation Special  

We are proud to support our local HEROES! 

All First Responders receive 15% off any               
service at Mike Palmer Automotive 

Just show your valid ID or credentials at the time of service. 

(Includes Law Enforcement, Medical Personnel & Teachers) 

Thank You for ALL You Do!! 

                            

801-595-8724 
 
*Cannot be combined with other coupons or promotions* 
*Expires May 31,2025 


