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BEEF STRIPS WITH ALMOND, MINT AND LEMON
Serves 4
Preparation Time 5 mins 

Cooking time 15 Mins
800g beef strips

1 tblspn macadamia oil
1 large brown onion, sliced thickly

2 tspns ground cumin

1 tspn star anise

1 tspn finely grated lemon ring

410g can crushed tomatoes

2 tblspns slivered almonds, toasted

2 tspns finely shredded fresh mint

1. Heat oil in large frying pan; cook onion over low heat, stirring, until soft. Add cumin, star anise and lemon rind to the pan; cook until fragrant.  
2. Stir in undrained tomatoes, bring to boil.  Reduce heat;simmer, stirring occasionally, about 5 minutes or until mixture thickens slightly.

3. Meanwhile, cook beef, in batches, in another heated large frying pan until cooked.

4. Add tomato mixture and remaining ingredient to beef; stir to combine.

Serve with crusty bread and baked potatoes.
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