
INGREDIENTS INSTRUCTIONS
1.	 Place ham steak at the bottom of the slow cooker, then add all other ingredients.

2.	 Turn on medium heat and let cook for 4 hours, stirring occasionally. Turn heat up 
to high if it does not appear to be cooking fast enough.

3.	 Ham should now be easy to pull apart, so break up the ham into bite sized pieces 
and stir. Remove the bone from the stew.

4.	 Serve warm and enjoy!

•	 1 Frick’s thick cut bone-in ham steak (or 
2 lbs. of regular bone-in ham steak)

•	 12 oz cream of mushroom soup
•	 2 medium potatoes, chopped
•	 16 oz bag washed/peeled baby carrots
•	 12 oz bag snipped & washed green beans
•	 4 medium onions, chopped
•	 2 oz box onion flavor soup/dip mix
•	 2 cups chicken stock
•	 Black pepper to taste

 IT  MAY TAKE SOME TIME,  BUT THIS MEAL IS VERY EASY TO MAKE WITH 
MINIMAL PREP WORK AND OVERSIGHT REQUIRED.  SO GET COMFY ON THE COUCH 

AND RELAX WHILE THIS DELICIOUS STEW ALL BUT COOKS ITSELF.

PREP TIME: COOK TIME: TOTAL TIME: SERVES:

10 MIN 4 HR 4 HR 10 MIN 4-6 PEOPLE
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