Ingredients:

2 pounds sfew medt. cubed info bite sized

pieces

I/2 stick of butter

llarge onion. chopped

| fablespoon minced garlic. more or less o

faste

8oz. confdiner of* sliced mushrooms

| red bell pepper. chopped

| green bel pepper. chopped

l/2. cup flour

H fablespoons vegetdble ol or more

320z. contdiner of* beef* broth (H cups)

H dashes of* Worcestershire sauce

| fdblespoon kefchup

dash of* thyme. parsley and paprika (or
Montredl steak seasoning)

| packet of* brown gravy mix. optiond

Directions:

Melt butter in dldrge. deep skilet over me-
dium heat. add onions, garlic. mushrooms dnd
peppers. Sauté for dbout 10 minutes. stirring
occdsiondlly Remove from pan o d bowl
dnd set dside.

Dredge the cubed meat in flour/sdlt/
pepper/ddrilic powder mixture. Make sure to
codt well. T use d bow! dnd foss it dll fogeth-
er

Add ail To the skillet. Once the oil is hot.

ddd the beef* cubes and brown the coat-
ed meat dll over. dbout 3-5 minutfes. You just
wdnt d hice sedr on the meat.

Once the meat is sedred. add the broth.
Worcestershire. kefchup and sedsonings fo
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your faste. Stir fo combine. The gravy wil
thicken as it hedts up. Cover dnd simmer for
30 minutes or so. (Note: the longer you sim-
mer. the more fender the meat wil be.) Stir
occdsiondlly. scrdpping up dny brown bits.

Add the mushroom dnd veggies back to
the skillet with the beef and gray. Simmer
dnother 10 minutes. I foo thick. add more
broth or wafer. ITf the gravy is too thin, add
d cornsfdrch/wdter slurry fo thicken it up.
Sedson fo fdsfe with sdlt and pepper or dny
spices you desire.

Serve over prepdred mdshed potdfoes
dnd d side of* fodsted garlic bread.

Enjovi

Nofe: Let me know how the recipe turns oufl Emdi me df info@livingwithddana.com. Enjoy!
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