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TOTAL TIME: 50 minutes

SERVES 4

Ingredients

+ 1 kilo beef, thinly sliced * 4 tablespoons of lemon juice
(Stroganoff) + 1 tablespoon of tahini

« 1 large onion, sliced * 2cloves of garlic

. 5tablespoons of fresh parsley * 2 large tomatoes

« 2 tablespoons of fresh mint * 2 green bell peppers

2 teaspoons sumac * 1 hot pepper (optional)

+ Salt and black pepper + Y cup of olive oil for frying

« 2 tablespoons of vinegar

Direction

1. Season the beef with black pepper,
sumac, half the vinegar and lemon,
and leave it for at least an hour in the
fridge

2. Cutthe tomatoes, peppers and
onions into slices

3. Heat the olive oil in a frying pan and
fry the steak slices over high heat in
batches (avoid crowding them in the

pan)
4. When all the beef is cooked, add the

garlic, the rest of the vinegar, lemon
and tahini,

Add little water, cover it and leave it
until it is fully cooked.

When the beef is fully cooked, add
the onion and sauté it until it wilts
and add salt

Add all the rest of the vegetables, stir
them together for two minutes, and
serve
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Get A Free Consultancy session

Contact us:

Professional Nutrition, happy@zambalita.fit

Exercise & Therapy
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