Beef Stroganoff

Beef Stroganoff is a typically rich dish, yet it's quite sinple to
make. This reci pe uses nonfat sour creamto help cut down the fat
content.

Makes 4 servings.

I ngredi ents:

1 pound Sirloin Steak, Cut into Bite Size Strips
(Tip: Save the Wrk—Buy Beef Stir-fry)

1 Onion, Chopped

1 1/2 Thbsp. Shurfine All-purpose Flour

3/4 tsp. Salt

1/ 4 tsp. Paprika

1/8 tsp. Ground Bl ack Pepper

1 (10.750z.) Can Shurfine Condensed Cream of Mishroom Soup
1 1/4 Cups Shurfine Fat-Free Sour Cream

1 (80z.) pkg. Shurfine Egg Noodl es

D rections:

e Brown the beef strips in a large skillet over medi um high
heat and drain the excess fat.

e Add the onion and saute for 5 minutes, or until tender.
e Stir in the flour, salt, paprika and ground bl ack pepper.

e Add the soup, reduce heat to nediumlow and let simrer for 15
m nut es.

e Then add the sour cream stirring well.
e Prepare egg noodl es according to package directions.

e Serve beef mxture over the egg noodl es.
Prep tinme: 15 minutes; Cook time: 30 minutes; Ready in 45 ninutes.

G ve Mom a Hug!



