Beef Stew in Pressure Cooker
2  lbs Beef Stew Meat ( sirloin – filet )
1  Beef  Bouillion Cubes
2  Large Onions
4 – 5 Carrots
4 – 5 small Potatoes
1/4  Teaspoon Salt
1/4  Teaspoon Pepper
1/2  Teaspoon Paprika
1/8  Teaspoon Gravy Master
Safflower Oil

Boil  5-6 cups of water with 2 Beef Bouillion Cubes.
Brown meat in open cooker on all sides about 20 minutes in 2 tablespoons oil until the meat is almost cooked through – remove the meat.
Brown 2 onions cut into rings in oil until brown.
Return meat to pot.
Add Water with Beef Bouillion, Salt, Pepper and 1/8 Teaspoon Gravy Master and 1/2  - 1 Teaspoon Paprika.
Cook  covered until steam comes out for 10 minutes ( 15 – 20 minutes ) - remove and cool.
Add 4 – 5 carrots and 4 – 5 potatoes and cook until steam comes out for another 20 minutes.
Add 1 Tablespoon flour to 2 Tablespoons flour to make a paste to thicken the beef stew broth.

