Curried Beef and Onion
Serves

2

Points per serving
7
Ingredients
8 ounces filet mignon
¼ teaspoon fresh ground pepper

1 tablespoon peeled and grated fresh ginger

2 garlic cloves, minced

1 jalapeno pepper, seeded and minced

1 cup vertically sliced onion

½ tablespoon curry powder
½ teaspoon ground coriander

½ 14.5-ounce can diced tomatoes, undrained

¼ cup plain low-fat yogurt
1 cup hot cooked rice
¼ cup red wine

Directions
· Cut steak diagonally into thin slices.
· Add red wine to non-stick skillet and heat to medium.  Add steak and onion and sauté 3 minutes.  Sprinkle with pepper.  Add ginger, garlic, and jalapeno and sauté an additional minute.  Add tomatoes, curry, and coriander and simmer until liquid almost evaporates (a few minutes).
· Remove from heat and cool slightly.  Stir in yogurt.  Serve over rice.  Serving size: 1 cup steak mixture and ½ cup rice.
This recipe was printed from www.weloveourlife.com/recipes

