Beef Stroganoff
1½
tblspn Vegetable Oil
12 oz White Button Mushrooms, quartered
¾
lb Beef Tenderloin, (2 filets) cut into ¼ inch strips


½
cup Beef Broth
1 tblspn Butter
1
Onion, minced

1
teaspn Tomato Paste

1½
teaspn
Dark Brown Sugar

1
tblspn
All-purpose Flour
½
can Chicken Broth

½
cup Dry White Wine

⅓
cup Sour Cream

8 oz Egg Noodles, cooked

Salt & Pepper

Heat oil; cook mushrooms on high for 30 seconds, no stirring. Add salt and pepper cook until brown, transfer to bowl.
Cook Beef on one side until brown (2 minutes) flip and cook until brown (1 minute), salt & pepper and transfer to bowl.

Add beef broth to skillet stir well, cook until reduced by half (3-4 minutes), transfer to bowl (pour over beef and mushrooms.)

Reduce heat to medium; add butter, onions, tomato paste, and brown sugar. Cook down until onions are soft. (6 minutes.)
Stir in flour until incorporated. Gradually whisk in chicken broth and wine; increase heat until boiling and reduce again (2 minutes.) Add liquid from beef and mushrooms. Add sour cream and stir until well mixed.
Add beef, mushrooms, salt and pepper to taste; heat until meat is thoroughly reheated. Serve over buttered noodles.

