Charlie Weaver Stew:
The best hard yard work/hiking/biking/busy
day tummy filling one-pot meal!!

I never did find out why this is named after the
actor Charlie Weaver on the Jack Parr Show! |
learned to make it from my South Dakota friend’s
way back in 1975.

But on our 160 acre farm there was
firewood to split and stack and bring
into the house; animals to be fed,
cows to milk, and tending the first
seedling flats in our greenhouse my
husband built off the kitchen at the
south side.

It was always still cold in South
Dakota in April; freezing nights, bright
days and a longing for real spring.

Sometimes | got ‘adventurous’ and would add a package of frozen corn
moving the final dish closer to a chowder. However my main delight in this dish
is its ease to make, the rich satisfying flavor, and the energy surge to go out to
do more work out in the cold!




Charlie Weaver Stew

1 Ib. hamburger (or venison or ground pork or ground
turkey)
1 onion, chopped

4 potatoes, washed well and cubed with the skins on

% cabbage, finely shredded
1 gt. milk or half and half

Break up hamburger and lightly brown in soup pot. Add onion and
sauté till transparent.

Add potatoes and water to top of potatoes. Add cabbage and
simmer till tender. Use potato masher or large spoon to mash some of
the potatoes to thicken the soup. Add the milk and simmer on low.
Season to taste; like a lot of stews this stew likes lots of fresh ground
pepper!

You can double/triple/quadruple this recipe easily! It freezes well.
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