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Cowboy Cooking

STEAK RANCHERO

1/4 cup butter or margerine

1/4 cup olive oil

2 pounds beef flank steak, cut into 1/2 inch cubes
1 onion, sliced crosswise

4 garlic cloves, minced

2 fresh jalapeno chiles, sliced crosswise
1/2 cup chopped fresh cilantro

3 tomatoes, cut into wedges

1 red or green bell pepper, diced

1 tsp ground cumin

Cook brown rice to serve

Flour tortillas, warmed to serve

Heat butter and olive oil in a large skillet over medium high heat. Add steak,
onion, garlic and chiles. Cook, stirring occasionally, about 4 minutes or until steak
is lightly browned, but still rare in center. Add cilantro, tomatoes, bell pepper and
cumin and cook 2 or 3 minutes or until bell pepper is softened. Serve with brown
rice and flour tortillas. Makes 6 to 8 servings.



