Creamy mushroom sauce with

Crea my m USh rOOm barbecue steaks

Preparation:  about 10 minutes

Sauce With ba rbecue Cooking: about 15 minutes

Serves: 2
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1. Heat oil in a large non-stick frying pan over medium heat until hot. Add
mushrooms and garlic. Cook, tossing occasionally, for 2 minutes. Stir in
wine and simmer for 2 minutes. Stir in cream and thyme. Heat, stirring
occasionally, for 2-3 minutes until slightly reduced. Season with salt and
pepper. Reduce heat and keep warm.

2. Preheat a greased barbecue or char-grill over medium-high heat.
Spray steaks with oil and season with salt and pepper. Barbecue or
char-grill steaks, for 4-5 minutes on each side (for medium-rare
depending on thickness) or until cooked to your liking. Transfer to a
plate, cover and rest for 5 minutes. Serve steaks with mushroom
sauce, potato fries, rocket and tomatoes.
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