
Hamburger Stroganoff
 Popular

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
4 servings butter

1 pound ground chuck beef

4 servings salt and pepper

1 cup onion  yellow chopped 

8 ounces cremini mushrooms  sliced (can substitute button mushrooms) 

0.3 cup cooking sherry  dry white dry 

0.5 cup parsley  loosely packed chopped 

1.3 cups full fat cream  sour room temperature () 

READY IN

35 min.

SERVINGS

4

CALORIES

732 kcal

https://whatsheate.com


1 teaspoon juice of lemon

0.3 teaspoon paprika  to taste 

8 ounces extra wide egg noodles

Equipment
frying pan

pot

spatula

slotted spoon

tongs

Directions
Heat pasta water: Put a large pot of salted water (1 teaspoon salt for every quart of water) on

to heat, for the pasta.

Brown the ground beef: 

Heat a large sauté pan on medium high heat. Melt 1 teaspoon butter in the pan and swirl it

around.

Working in batches as not to crowd the meat (crowding it will make it hard to brown), break

up the ground beef and add it to the pan.

Sprinkle the meat with salt. Do not stir the meat, as stirring will prevent browning.

Once the meat is well browned on one side (a couple minutes, depending on how hot the

pan), use tongs or a fork or a metal spatula to flip to the other side.

Once that side is browned as well, use a slotted spoon to remove from the pan and set aside.

Continue to brown the meat in batches, adding a teaspoon of butter to the pan with each

batch if needed, and salting the pan and the meat, until it is all browned.

Remove meat from pan.

Drain excess fat from pan.

Sauté the onions: 

Add the onions to the pan. If you are working with very lean meat, you may not have any

residual fat in the pan. If this is the case, you'll want to add in a tablespoon of olive oil or



butter to the pan.

Cook the onions, scraping up the meat drippings, until soft, about 5 minutes.

Remove onions from the pan (add to the meat).

Start cooking pasta: Depending on the cooking times of your particular brand of pasta, this is

likely a good time to add the pasta to the (should be now) boiling, salted water.

Sauté mushrooms, add sherry: While the pasta is cooking, add a tablespoon of butter to the

pan, increase the heat to medium high.

Add the sliced mushrooms. Sauté until nicely browned (about 4 minutes).

Add the sherry (or dry white wine or water) to the pan to deglaze the pan, scraping up any

browned bits.

Let the sherry reduce by at least a half, then lower the heat to low.

Stir in sour cream, paprika, lemon juice, meat, onions, parsley: 

Remove the pan from the heat.

Mix in the sour cream and paprika until smooth. Return the pan to very low heat, and not let

the sour cream boil (or it may curdle). You may add a few tablespoons of water to the mixture

to thin it out a bit at any time.

Stir in the lemon juice, and about 1/4-1/2 teaspoon of salt (taste).

Stir in the meat and onions. Stir in the chopped parsley.

Add more salt, pepper, and/or paprika to taste.

Serve with noodles: Keep the stroganoff on warm heat until the noodles are done cooking.

When the noodles are ready (al dente) drain.

Serve the hamburger stroganoff on top of egg noodles.

Nutrition Facts

 PROTEIN 17.45%
  FAT 54.2%

  CARBS 28.35%

Properties
Glycemic Index:45.75, Glycemic Load:17.94, Inflammation Score:-8, Nutrition Score:31.102608639261%

Flavonoids



Malvidin: 0.01mg, Malvidin: 0.01mg, Malvidin: 0.01mg, Malvidin: 0.01mg Catechin: 0.15mg, Catechin: 0.15mg,

Catechin: 0.15mg, Catechin: 0.15mg Epicatechin: 0.11mg, Epicatechin: 0.11mg, Epicatechin: 0.11mg, Epicatechin:

0.11mg Eriodictyol: 0.06mg, Eriodictyol: 0.06mg, Eriodictyol: 0.06mg, Eriodictyol: 0.06mg Hesperetin: 0.26mg,

Hesperetin: 0.26mg, Hesperetin: 0.26mg, Hesperetin: 0.26mg Naringenin: 0.09mg, Naringenin: 0.09mg,

Naringenin: 0.09mg, Naringenin: 0.09mg Apigenin: 16.16mg, Apigenin: 16.16mg, Apigenin: 16.16mg, Apigenin: 16.16mg

Luteolin: 0.09mg, Luteolin: 0.09mg, Luteolin: 0.09mg, Luteolin: 0.09mg Isorhamnetin: 2mg, Isorhamnetin: 2mg,

Isorhamnetin: 2mg, Isorhamnetin: 2mg Kaempferol: 0.37mg, Kaempferol: 0.37mg, Kaempferol: 0.37mg, Kaempferol:

0.37mg Myricetin: 1.13mg, Myricetin: 1.13mg, Myricetin: 1.13mg, Myricetin: 1.13mg Quercetin: 8.15mg, Quercetin:

8.15mg, Quercetin: 8.15mg, Quercetin: 8.15mg

Nutrients (% of daily need)
Calories: 732.12kcal (36.61%), Fat: 43.37g (66.72%), Saturated Fat: 19.24g (120.23%), Carbohydrates: 51.06g

(17.02%), Net Carbohydrates: 47.88g (17.41%), Sugar: 6.49g (7.21%), Cholesterol: 181.3mg (60.43%), Sodium:

346.4mg (15.06%), Alcohol: 2.06g (100%), Alcohol %: 0.7% (100%), Protein: 31.41g (62.82%), Vitamin K: 127.09µg

(121.04%), Selenium: 79.38µg (113.4%), Vitamin B12: 2.81µg (46.79%), Phosphorus: 459.72mg (45.97%), Zinc: 6.87mg

(45.82%), Vitamin B3: 8.39mg (41.94%), Vitamin B2: 0.64mg (37.77%), Manganese: 0.67mg (33.71%), Vitamin B6:

0.65mg (32.44%), Copper: 0.56mg (28.14%), Vitamin A: 1302.13IU (26.04%), Potassium: 907.9mg (25.94%), Iron:

4.19mg (23.26%), Vitamin B5: 2.28mg (22.77%), Magnesium: 74.61mg (18.65%), Vitamin C: 14.07mg (17.05%),

Vitamin B1: 0.24mg (16.01%), Folate: 62.53µg (15.63%), Calcium: 146.09mg (14.61%), Fiber: 3.19g (12.74%), Vitamin E:

1.17mg (7.81%), Vitamin D: 0.34µg (2.27%)


