SHRIMP STROGANOFF – 4 to 6 servings

3 Tbsp. Butter

½ cup chopped onion

1 small clove of garlic, minced

¼ cup flour

1tsp. Salt

½ tsp. Dillweed

One, 10 ½ oz. can beef broth (I use Better Than Broth – lobster flavor)

One, 2-oz. can sliced mushrooms (I use fresh mushrooms)

2 cups cooked shrimp (I use l lb.)

1 cup yogurt at room temp (I use sour cream)

Cooked egg noodles

Melt butter and add onion and garlic; sauté until tender.  (If using fresh mushrooms, add with the other vegetables before you saute.  Stir in flour, salt, and dillweed.  Remove from heat; stir in beef broth and mushrooms with liquid gradually.  Cook over medium heat, stirring constantly, until thickened.  Add shrimp; cook over low heat for 5 to 10 minutes.  Stir in yogurt or sour cream; heat to serving temperature.  Do not boil.  Serve over noodles (or rice).  Bowtie pasta works well.

