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Many complained about Army Chow. I loved it. Food is a comfort; the smells brings me joy, and I so looked forward to my meals in the dining hall. I have fond memories of one such culinary craving.  I ate creamed beef or some form of S.O.S every morning while serving in the Army, for some twenty years. Not only did I love the taste, the breakfast stayed with you till your next meal. SOS is the best to smother over your favorite starch source, which might be toast (most common) or fried potatoes. You would be amazed that those “powdered eggs” the mess served actually tasted pretty good when mixed with this yummy gravy mixture. 

Shit on a Shingle, or SOS, was known to Save Our Stomachs. SOS is basically a milk gravy, depending on which recipe is followed. Adjusting the meat of your choice, adding or removing  seasoning even slightly gives you a totally different flavor to your meal. A white or milk gravy starts with a grease source, say the oil remaining after frying hamburger. The cook stirs in a little flour, making a thin paste. While simmering, milk is added which makes a simple starter sauce.  According to the cook I interviewed, the Armed Forces recipe for SOS required  beef bouillon and Worcestershire sauce to be added; maybe that’s the secret to making my favorite breakfast meal. The cook also mentioned that the serving was two cups, while using only eighteen pounds of ground beef to supply breakfast for a hundred hungry troops. There is standardization of recipes in the military but, some variations were possible. If the dining facility were to have sausage gravy on the menu, they would just use pork sausage instead of hamburger. Sausage gravy is usually served over biscuits. A more costly meal could be made from chipped beef, which is basically corned beef that is dried. Although these two selections are tasty, they tend to be a little salty. This meal carries on into my retirement with many variations. 

My current retired version of SOS is so simple. I usually make creamed beef on a cold evening, in the dead of winter as a ‘go-to comfort food’. Of course, you still fry up lean ground beef, add can of Campbell’s Cream of Mushroom Soup and a little milk, and pepper to taste. Some families choose to season their own portions at the table. The amount of these ingredients will depend on how many you are cooking for, what consistency you prefer the gravy, creamy or thick, if you are a meat lover, or if you are just using the meat of choice as mainly flavor.  You might want to make a big batch, because it make great leftovers. If you serve it on egg noodles, it tastes like a poor man’s Beef Stroganoff, especially if you had a little sour cream in the gravy.  If you really want to mix it up, open up a can of tuna fish into the cream of mushroom soup instead, serve with egg noodles, and you have tuna noodle casserole. There are still other options using Campbell’s Cream of Chicken soup with poultry. Substitute with ground turkey, or chicken if you’re looking for a leaner, healthier version. Ground pork would work as well. Any of these versions can be served over rice, mashed or fried potatoes, or hash browns, as well as toast, of course.

There is nothing so rewarding as having a family dinner with friends and extended family, everyone sitting around chatting, not really knowing what their host is going to deliver for today’s Sunday dinner. I hear remarks: “Whatever it is, it sure smells good.” Some might wander into the kitchen and try to take a quick peek or even a sample taste; they are rebuffed and told to wait till dinner is served. Today’s S.O.S selection is served over homemade mashed potatoes which makes a find presentation. As the intake of the nourishment starts, there’s not a sound in the house. That’s because everybody is so enjoying the meal; the flavors waft through the home, with this down-home, hearty country meal before them. Comments are all positive.
 
“Do you happen to have enough for a second helping?” “This is money!” “I am so stuffed, I couldn’t eat another thing––I’m actually uncomfortable.” Another fine meal for the books.




