
Ingredients
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The comforting sauce for this classic dish 
gets its irresistible richness from sour 
cream, chicken broth, and two kinds of 
mushrooms: fresh cremini and dried 
shiitake. Studded with tender bites of beef, 
the sauce perfectly coats all the nooks of 
buttery egg noodles. 

TIME:  40-50 minutes
SERVINGS:  4

2  
CARROTS

1/2 oz  
DRIED SHIITAKE 

MUSHROOMS

1/2 cup  
SOUR CREAM

1 bunch  
KALE

2 Tbsps  
VEGETARIAN 

WORCESTERSHIRE 
SAUCE

3/4 lb  
EGG NOODLES

1  
SHALLOT

4 oz  
CREMINI 

MUSHROOMS

1 Tbsp  
DIJON MUSTARD

1 1/8 lbs  
DICED BEEF

4 Tbsps  
BUTTER

Beef & 
Mushroom 
Stroganoff
with Buttered Egg Noodles  
& Kale

1 bunch  
CHIVES

1/3 cup  
CHICKEN BONE 

BROTH

Fruity & Savory

MATCH YOUR BLUE APRON WINE

Serve a bottle with this symbol for a great pairing.



Share your photos #blueapron

1  Prepare the ingredients & rehydrate the mushrooms:
 F Heat a large pot of salted water to boiling on high. Wash and dry the 

fresh produce. 

 F Remove and discard the stems of the kale; thinly slice the leaves. 
Quarter the cremini mushrooms. Peel the carrots; halve lengthwise, 
then thinly slice crosswise. Peel and thinly slice the shallot. Thinly 
slice the chives. 

 F In a bowl, combine the dried shiitake mushrooms and 1 cup of  
hot water. 

2  Cook the kale: 
 F In a large pan, heat a drizzle of olive oil on medium-high until hot. Add 

the sliced kale; season with salt and pepper. Cook, stirring frequently, 
2 to 3 minutes, or until slightly wilted. 

 F Add 1/4 cup of water and cook, stirring occasionally, 2 to 3 minutes, or 
until the kale is wilted and the water has cooked off. Transfer to a bowl. 
Cover with aluminum foil to keep warm. Wipe out the pan. 

3  Brown the beef:
 F Pat the beef dry with paper towels; season with salt and pepper. 

 F In the same pan, heat a thin layer of oil on medium-high. Once hot 
enough that a piece of beef sizzles immediately when added, add the 
seasoned beef in an even layer. Cook, without stirring, 2 to 3 minutes, 
or until lightly browned. Continue to cook, stirring occasionally,  
2 to 3 minutes, or until browned. Leaving any browned bits (or fond)  
in the pan, transfer to a plate. 

4  Chop the mushrooms & make the sauce:
 F Reserving the water, transfer the rehydrated shiitake mushrooms to 

a cutting board and finely chop. 

 F Add 2 teaspoons of olive oil to the pan of reserved fond; heat on 
medium-high until hot. Add the quartered cremini mushrooms and 
sliced carrots. Cook, stirring occasionally, 2 to 3 minutes, or until 
lightly browned. 

 F Add the sliced shallot and chopped shiitake mushrooms; season 
with salt and pepper. Cook, stirring occasionally, 2 to 3 minutes, or 
until slightly softened. 

 F Add the broth and reserved mushroom water; cook, stirring 
frequently and scraping up any fond, 1 to 2 minutes, or until combined. 

 F Add the browned beef and cook, stirring occasionally, 3 to 4 minutes, 
or until the liquid is thickened and the beef is cooked through. 

 F Turn off the heat; stir in the mustard, Worcestershire sauce, and half 
the sour cream. Season with salt and pepper to taste. 

5  Cook & finish the noodles:
 F While the sauce cooks, add the noodles to the pot of boiling water. 

Cook, stirring occasionally, 6 to 8 minutes, or until al dente (still 
slightly firm to the bite). Turn off the heat. 

 F Drain thoroughly and return to the pot. Stir in the butter and cooked 
kale until the butter is melted and thoroughly combined. Season with 
salt and pepper to taste. 

6  Serve your dish:
 F Serve the finished noodles topped with the cooked beef and sauce. 

Garnish with the remaining sour cream and sliced chives. Enjoy!
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