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Tender beef strips, crisp veggies, and savory sauce
come together in a quick and flavorful stir fry
that’s perfect over rice or noodles!
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1 teaspoon sesame oil

1 teaspoon honey or brown sugar ML ) <333 ¥ SERVING IDEAS ¥ <€eo

1 tablespoon comstarch mited . with 2 5.4,

‘_,, A 4 OPTIONAL HERBAL ADDITIONS V ¢
* 1| tsp dried oregano steamed rice, |
* 1 tsp dried basi : . nooc_!les, or

* Y: tsp smoked paprika - 4 cauliflower rice.
b Vs tsp garlic owg :

-

0 PREPTIME: | _aim COOKTIME: | *@ TOTALTIME: | e®e SERVINGS:
20 minutes . Wl 4560 mmutes 1 hr 5-20 min ‘.‘ 6-8
PESN "y INGREDIENTS W «%’«o'ﬁ JRSXN v INSTRUCTIONS v RN
For the Beef & Marinade: Marinate the Beef: In a bowl, combine beef strips with soy sauce, ( N
= ’ Worcestershire sauce, olive oil, garlic, black pepper, and cornstarch. 4 TIP
: 5 Lg;{g:;gg;g;é?;lg:;: r flank steak) F Toss well and let marinate for 15-30 minutes. | BUBB“;‘"S
* | tablespoon Worcestershire sauce Prepare the Sauce: In a small bowl, whisk together soy sauce, beef broth, ’%%‘ <
71 e | tablespoon olive oil oyster sauce (if using), hoisin sauce, sesame oil, honey, and the cornstarch || T ¢
= ¢ | teaspoon garlic, minced H slurry. Set aside. | For ext}: beef h
¢ %4 teaspoon black pepper H W o, let the |
E Cook the Beef: Heat 1 tablespoon olive oil in a large skillet or wok over |
e | teaspoon cornstarch 7 o high heat. Add beef strips in a single layer and cook for 2-3 minutes, | come to room l'
'or the Stir Fry: stir-frying until browned and just cooked through. Remove beef from the " e i
Iy : eratur
* 1 tablespoon olive oil L pan and set aside. temp ooking
* 1 small onion, slice_c[ Sauté the Veggies: In the same pan, add a little more oil if needed. before c I
e 1 red bell pepper, sliced : Add onions, bell peppers, garlic, and ginger. Stir-fry for 3-4 minutes and slice thin Y
¢ 1 green bell pepper, sliced § until veggies are crisp-tender. he gra in.
* | yellow bell pepper, sliced \ gam‘a‘tl
¢ 2 cloves garlic, minced Combine: Return the beef to the pan. Pour in the stir fry sauce and stir
¢ 1 teaspoon fresh ginger, grated well to coat everything. ’
| (or Y2 teaspoon ground ginger) " '
Stir Fry Sauce: Thicken the Sauce: Cook for another 1-2 minutes, stirring constantly, ")
e Y cup soy sauce until the sauce thickens and glazes the beef and vegetables.
1
: {{‘tglklj egggi)ﬁrg;};ter sauce (optional) Serve: Garnish with green onions and sesame seeds if desired.
« 1 tablespoon hoisin sauce Serve hot over steamed rice, noodles, or cauliflower rice.
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DOWNLOAD
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¥
Top with green |
onions, sesame

seeds, or a drizzle |
of chili oil

for extra flavor!

Serve over

v tnp onion, powd =
% tsp ground c-.lmln warmth} _ (optiona) . o N ——
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