
ChefManiac
Printable Recipe Card � More recipes: ChefManiac.com

Baked Creamy Mushroom Beef Recipe
A cozy, family-friendly baked creamy mushroom beef recipe with simple ingredients and full

step-by-step instructions.

PREP

10 minutes
COOK

45 minutes
TOTAL

55 minutes
SERVES

6 servings

INGREDIENTS

� 2 pounds beef stew meat cut into 1- to 1 1/2-inch
cubes

� 2 10.5-ounce cans condensed cream of mushroom soup

� 1 1-ounce packet dry onion soup mix

� 1/2 cup water

DIRECTIONS

1. Preheat & Prep: Preheat your oven to 300 degrees F
(150 degrees C). Lightly grease a 9x13-inch glass
casserole dish with a bit of oil or cooking spray to
prevent sticking.

2. Add Beef: Spread the raw beef stew meat evenly in the
bottom of the glass casserole dish, breaking up any
pieces that are stuck together so they cook evenly.

3. Mix Sauce: In a medium bowl, whisk together the
condensed cream of mushroom soup, dry onion soup mix,
and water until mostly smooth. It doesn’t need to be
perfect-just well combined so the flavors are
distributed.

4. Pour Sauce: Pour the cream of mushroom soup mixture
evenly over the raw beef stew meat in the glass
casserole dish, making sure all the meat is coated.
Use a spatula or spoon to gently nudge the sauce into
the corners and around the edges if needed.

5. Cover: Cover the glass casserole dish tightly with
aluminum foil to trap moisture and help the beef
become tender as it bakes.

6. Bake: Bake in the preheated oven for 2 1/2 to 3 hours,
or until the beef is very tender when pierced with a
fork and the sauce has thickened into a creamy gravy.
Avoid uncovering frequently, as that releases steam
and can slow down the cooking.

7. Stir: Carefully remove the casserole dish from the
oven and take off the foil, watching out for hot
steam. Give the beef and sauce a gentle stir to
re-coat the pieces and even out the texture of the
gravy.

8. Rest & Serve: Taste and adjust seasoning if desired
(the onion soup mix is salty, so you may not need
additional salt). Let the dish rest for about 5

chefmaniac.com recipe card | page 1



minutes, then serve the creamy mushroom beef over
mashed potatoes, noodles, or rice.

SWAPS & NOTES

Pro-Tip: If your gravy appears too thin after baking, simply
leave the foil off and return the dish to the oven for an
additional 15 minutes to let the excess liquid naturally
evaporate and thicken!

TIPS FOR SUCCESS

Taste and adjust seasoning before serving.

Let hot baked dishes rest briefly before scooping.

More recipes: ChefManiac.com
Original recipe: https://chefmaniac.com/baked-creamy-mushroom-beef-recipe/
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