Beef Stroganoff
¾ pound lean stew meat

2 tsp. olive oil

8 ounces portabello mushrooms, diced

½ cup chopped shallots   

1¼ cup fat-free, beef broth

1 tablespoon Dijon mustard

1 tablespoon cornstarch dissolved in ¼ cup water

½ cup nonfat plain Greek yogurt with ½ teaspoon cornstarch stirred in to stabilize for heat

4 servings cooked No-Yolk noodles

Heat oil in skillet on medium heat; add beef and cook for 2 minutes. Remove from pan. Add shallots and mushrooms to the skillet and cook for 3 – 4 minutes, until softened. Pour broth into pan with mustard, Bring to a boil, then reduce heat and simmer. Add cornstarch and stir as the sauce thickens. Return beef to pan and cook for 3 minutes. Remove from heat. Gently stir in yogurt, then serve immediately over hot noodles.

