Recipe Campaign Drive

- Bringing Awareness to Teenage Suicide -

	Recipe Title
	Sauteed Beef Tenderloin “Lomo Saltado”

	Submitted By
	Ana Karina Porto

	Date
	08/27/09
	Email
	ak.porto@yahoo.com

	Category
	main course
	Serves
	6

	Country of Origin
	Peru
	
	


Category: Appetizer & Beverages, Soups & Salad, Vegetables & Side Dishes, Dessert, Brunch, Main Course, Breads & Rolls, Snacks, Breakfast

Ingredients: Use abbreviations: pt. qt. pkg. env. C. tsp.  T. oz. lb. gal. doz. Sm. Med.  Lg.
	2 pounds of beef tenderloin or other tender steak
	Finely chopped parsley

	¼ cup red wine or burgundy
	

	2 tablespoons of crushed garlic
	

	2 medium onions cut in strips
	

	4 tomatoes, seeds removed, pureed in blender
	

	5 potatoes peeled and cut into strips for frying
	

	1 jalapeno pepper cut into thin strips
	

	1 tablespoon of vinegar
	

	Vegetable oil for frying
	

	Salt and pepper
	


Directions:

	Cut beef into thin strips and marinate in wine for 1 hour

	Cook garlic in oil over medium heat and add meat. Reserve the juice.

	Add the tomato puree, salt and pepper. Cook a few minutes

	Add onion, jalapeno strip, parsley and vinegar. Combine the juice from the meat

	Fry the potatoes in a separate pan and add to other ingredients

	Serve over white rice

	

	

	

	

	

	

	

	

	


Comments/Story:

	This is one of my husband’s favorite recipes from my country Peru. I hope you guys enjoy and cook this recipe

	

	

	

	

	

	

	

	

	

	

	

	

	

	


Instructions

· Type or print clearly in ink, not pencil, and place only one recipe per form.

· If more room is needed, use another sheet of the same size and staple together.

· List all ingredients in order of use in ingredients list and directions.

· Include container sizes, e.g., 16-oz, pkg., 24-oz. can.

· Keep directions in paragraph form – not in steps.

· Use names of ingredients in the directions, e.g., “ Combine flour and sugar.” DO NOT use statements like, “Combine first three ingredients.”

· Include temperatures and cooking, chilling, baking, and/or freezing times.

