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BEEF TIPS OVER VINO ROSSO LINGUINI 

2 pounds beef tips 

1 can Campbell’s Golden Cream of Mushroom Soup (do NOT use Cream of Mushroom) 

½ envelope Lipton’s Onion Soup Mix 

1 c. fresh mushrooms, sliced 

½ c. beef stock 

½ c. red wine or 2 T. Burgundy wine powder and 6 T. water 

1 T. Herbs in Duxelle (optional) 

1 package Rossi Pasta Vino Rosso Linguini 

 

Combine all ingredients, except the pasta, in an oven proof baking dish. Cover. Bake at 350 degrees for 30 minutes. 

Reduce heat to 250 degrees. Bake for  4-6 hours.  

Cook pasta according to package directions. 

 

Serve beef tips and sauce over Vino Rosso linguini. 

 

WINE SUGGESTIONS: Burgundy or Pinot Noir 

 

Items in bold italic are available at THE OLIVE AND THE GRAPE, Mentor, OH 44060    www.theoliveandthegrape.biz 
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