Chop ondons, ginoer, and garlic
ordor, oinoer, oarlic, broth, thume arnod pepper.

28 mingtes, until the liguid has
cconded stiv in the sour oream.

aertly cook about

whumry 1h s
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rad ondon - chopped
CUEE heef broth
tablespoon fresh oinosr - minoed
il - miroed

migmed bhume

alt

EE IO frashly around bla
aEpoons balsamio winess
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been reducsdd.

redurs o s Simmer
Shiv

in the winsoar,

ima food processor. In heeswey Dottomed saute pan, combins
Ering to s boil, A
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