Easy Creamy Beef Sirloin with 
Bella Mushrooms, Thyme and Cumin

Ingredients 
4 Tablespoons butter
1 lb. of sirloin or tenderloin cut into ½-inch cubes
½ teaspoon ground cumin
½ teaspoon ground thyme
1 cup chopped onions
4 garlic cloves, chopped
1 lb. baby bella mushrooms, sliced
½ cup of beef broth
1/4 cup dry white wine
Salt and pepper to taste
¼ cup heavy cream
Fresh chopped parsley for garnish

Instructions
In a large skillet, heat 2 tablespoons of the butter over medium-high heat. Add the steak, cumin and thyme, and cook stirring frequently, until lightly browned about 2 minutes. Transfer the beef to a plate. Add the onions, garlic and mushrooms with the rest of the butter to the same skillet and cook over medium-high heat, stirring frequently, until the mushrooms are lightly browned, about 5 minutes. Add the beef broth and wine and bring to a low boil. Reduce liquid for about 8 minutes. Remove from the heat and add the steak, heavy cream, salt and pepper. Return to medium heat and simmer, stirring constantly, until the cream is heated through, about 5 minutes. Do not allow to boil. Season with salt and pepper to taste and garnish with fresh parsley. Serve over rice and a side vegetable of your choice. 

Pair with the newly released 2023 Donner Party Zinfandel. 
