Stew and Biscuits

1 Roast (1/4 to ½ pound per person)

1 Bottle Zesty Italian dressing

1 tablespoon Worchester sauce

1 tablespoon butter or margarine

1 Large Onion

1 Teaspoon pepper

1 teaspoon garlic salt

1 teaspoon seasoning slat 

½ cup corn starch

2 Cans refrigerated Jumbo biscuits

1 large Ziplock bag

2 lage 1 pound bags of frozen vegetable mix

1 Package brown gravy mix.

Cut the stew meat into bite size cubes.  Put in the ziplock bag add Worchester and salad dressing seal and mix.  This can be done prior to the campout so the food is prepped.

Dice the onion sauté it in the bottom of the Dutch oven with the butter or margarine.  Add the meat and brown. Then add the vegetables – the vegetable mix can be any variety that you like.

Mix the grave mix  with water. Add to Dutch oven and stir occasionally.  Cook for about a half hour.  Mix corn starch with water to form a white liquid add to the stew to thicken.  Cook for about another 5-10 minutes.  

When ready add the jumbo biscuits to the top of the stew and cook until browned.

