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Slammin’ Sirloin Stroganoff
over Egg Noodles
 

Ingredients

 

· Sirloin Steak

· Frozen Peas & Carrots

· McCormick® Brown Gravy Packages

· Diced Onions

· Minced Garlic

· Olive Oil

· Fresh Sliced Mushrooms

· Egg Noodles

· Grated Cheese

 

 

Method
 

Slice sirloin steak into thin strips. In a skillet, add olive oil and diced onions, sliced mushroom and sauté. We want the onions & shrooms to be fork tender. Once they’re tender, add in a tsp of garlic, and continue to sauté.

While waiting, follow the instructions on the package of McCormick® Brown Gravy (You can use the Hunter Gravy if you have it). Now add the sliced steak to the skillet. We just want to cook until medium - pink center - now add in the gravy and peas/ carrots then let simmer. Bring water to a boil and cook the egg noodles then drain. Drain the noodles, mix with other ingredients in the pan, then plate and top with grated cheese.

 

Enjoy!
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