
1 / 1

Ingredients 4 Portions
 = Kot�nyi Produkte

500 g Beef fillet

125 g Mushrooms

2 piece Sh�llots

100 g Pickles

250 ml Chicken or beef stock,

cle�r

125 ml Whipping cre�m

3 tbsp. Olive oil

1 tbsp.  Org�nic Speci�l Sweet

P�prik�, Ground

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Whole

P�rsley, fresh, to g�rnish

Cl�ssic Beef Strog�no�

40—50 Min

Prep�r�tion

1 Cut the beef fillet into thin strips. Se�son the me�t with s�lt. Cut the

mushrooms in h�lf or into qu�rters, depending on how big they �re. Cut

the pickles into thin slices. Finely chop the sh�llots.

2 He�t � p�n of olive oil. Se�r the me�t until it's nicely browned, then remove

from the p�n.

3 Swe�t the sh�llots until they go tr�nsp�rent, then �dd the mushrooms. Add

the p�prik� to the p�n �nd fry. Use hot chicken stock to degl�ze the p�n,

then scr�pe the juices from the bottom of the p�n �nd �llow the s�uce to

boil for 5 minutes.

4 Fin�lly �dd the whipping cre�m, then se�son with s�lt �nd pepper. Before

serving, bring to the boil briefly, then �dd the pickles �nd me�t. Only w�rm

the me�t through — don't cook it �ny more, otherwise it will go tough.

5 G�rnish with fresh p�rsley �nd serve with rice.


