RECIPE

Brandy Thyme
TTLE: Beef Stroganof?

piy
ANI-PM EARNS

SUTLAERY & WARy;

‘ CUT: Sivloin or chuck ctripe

PREP TIME: 20 min. COOK TIME: 20-25 min. SERVING SIZE: 2-9 people

INGREDIENTS:
2 %% lbe beef ctrips 1% cups beef broth
Salt & pepper 7 tep Dijon

1 onion, cliced

V2 cup cour cream

8 0z muchrooms

Frech thyme

1 tep paprika

{emon zect

Splach of brandy (or white

wine )




DIRECTIONS:
1. Brown beef quickly in a hot pan. Remove.

2. Cook onions and muchrooms until deeply caramelized.

3. Stir in paprika. Degloze with brandy.

4. Add broth and Dijon. Simmer 5-10 minutes.

5. Remove from heat. Stir in cour cream and thyme.

6. Return beef to warm through. Finich with lemon zect and black pepper.

7. Serve over buttered noodlec.




