ROUGAILLE DE BOEUF

Prepared by: Isabelle Kim-Li McCall, 9 years old

Country of Origin: Mauritius
Description: 

This is a beef dish which is very easy and simple to prepare and yet, very tasty because of the fresh herbs and ingredients used. It’s a typical Mauritian dish and is served family style. 

Ingredients:
1 lb. beef thinly sliced 

1 can crushed tomatoes 

2 tbs. tomato paste

1 medium onion chopped 

2-3 cloves of garlic chopped

¼ tsp. crushed ginger 

1 sprig of thyme chopped 

1 sprig of parsley chopped 

Chopped cilantro (as needed)

Sliced green or red hot pepper (as needed)

Salt and pepper to taste 

1 pinch of sugar 

Oil 

Preparation: 

Add oil to a pan and bring it to a medium heat. Gently fry the chopped onion to a brown color; then add the meat. Stir fry together, and then add the chopped garlic and ginger. Cook for about 15 minutes. 

Add the crushed tomatoes, paste, and a pinch of sugar. Simmer on low heat for about 30 minutes or until meat is tender. Add the thyme, parsley, cilantro, and hot pepper and simmer for 5 more minutes. If the sauce gets too thick, you may add some water. Salt and pepper to taste. Your dish is ready to be served with white rice!

Bon Appetit!
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