TIBS 

2
 pounds boneless top sirloin, cubed 

2 
medium yellow onions, julienned 

1 
medium roma tomato, chopped 

4 
tablespoons olive oil

1 
jalapeno pepper. julienned

1 
pinch salt

2 
tablespoon berbere spice (optional) 

1 
tablespoon fresh rosemary, chopped

1 
cup red wine (optional)

Warm your pan (don't add the oil yet). Brown the meat on medium high. When the meat is medium rare, add onion and tomatoes. Then add the olive oil, jalapeno, salt, rosemary and (optional) berbere and red wine. Sim​mer 3 to 5 minutes. Cook through and remove from heat.

SERVES:
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