BEEF EXTRAORDINAIRE WITH SAUCE DIANE - Sandra Crarer
X

WHEN THE Boss COMES 7o DINNER......

4 (Bs. Beer TENDERLON 2y
b coP BUTTER—MELTED 125
% (B. MUSHROOMS ~ SLICED 300 g
14 CuPS GREEN ONIONS - SLICED 35mt
2 75Ps. DRY MUSTRRD 10 ml.
| TBSP (eEMoN JuIcE 15 ml
| TBSP. WoRCESTERSHIRE SAUKCE 15m
| TSP SALT 5ml

Lenvie TeENDERLON N uHate Prece. Peace IN PAN
oN RacK N 500° oveN ForR 30 MINUTES. USE MEAT
THERMOMETER — 30 MINUTES Witt CooK BEEF TO
MEDWM STRGE. WHILE MEART 1S COOKING, SauTe THE
MuSHRooMS AND GREEN ONIONS IN THE MELTED BUTTER
WiTH MUSTRRD ForR 5 MINUTES. ADD REMANING
INGREDIENTS AND Cook AN ADDITIONAL 5 MINUTES.
Keer warmM ol BRCK oF STVE. CUT MERT INTO THIcK
SLICES. SERVE WiTH SAUcE AND oVEN BAKED WiLD RIcE,
(Se€ PAGE Il ). SERVES 8. SEE PICTURE, FRGE (2.

S0, DID YoU GET THE RAISE [



