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Salisbury Steak
w/Egg Noodles ‘n’ Peas
 

Ingredients

 

►Bread Crumbs

►Chopped Meat (Beef)

►Eggs

►Brown Gravy

►Egg Noodles

►Mustard

►Frozen Peas

►Hunter's Gravy

►Canned Mushrooms

  

Method
1) In a large mixing bowl, combine the Chopped Meat W/Eggs and Bread Crumbs as you 

would a meatloaf. Now add a little bit of Worcestershire Sauce & Mustard. Mix it well to get all the flavors mingling with each other.
2) When that is done, form some oval patties and place in a hot skillet and cover with Brown Gravy, and cover with a lid, let it simmer and steam at the same time.
3) Now, bring water to a boil. Once boiling, add in the Egg Noodles. 
4) While this is cooking, nuke your bag of Frozen Peas. 

5) When the Egg Noodles are done drain the water, and return the Pasta to the pot adding in some Butter so they do not stick.
6) Now add in the Peas, and cover for a few minutes. 

7) While those flavors are getting happy, check on the Salisbury Steaks, they should be done. Slice Fresh Mozzarella and place on top of individual patties and cover until it melts.

 

Now we are good to go, enjoy!! 
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