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PBeef & Broccoli

Trted Ramen Noodles

Tender beef, cris;» broccoli, and savory herbs <
served over golden, pan-fried ramen noodles Prep Time: | "~ Cook Time:
in a rich garlic-soy sauce. 15 minutes |

3 Total Ti :
W 25 minutes | T@i 4?;?1111111]:25
( > Ingredients & > Instructions &R

P

Beef & Broccoli

1'% |bs beef sirloin or flank steak, thmly s[:ced
2 tbsp olive oil _
4 cups broccoli florets

Fry the Ramen: Cook ramen noodles for only

2 minutes. Drain well. Heat butter and sesame oil in a
large sklllet Adc noodles and cook 5-7 minutes, turning
occasionally until golden and slightly crispy. Season with
1 small onion, sliced garlic pnwtf;r and parsley. Remove and keep warm.

3 cloves garllc minced

1 tsp ﬁrated fresh ginger % \ : Cook the Beef: Heat olive oil in the same skillet.
1 tsp dried parsley : N ! Season beef with salt, pepper, oregano, thyme, and f)arsley

1 tsp dried oregano Cook 3-4 minutes until browned. Remove from ski!
% tsp dried thyme

Salt and black pepper, to taste .. o Cook the Vegetables: Add sliced onions and broccoli.

uce s Cook 4-5 minutes until crisp-tender. Add garlic and ginger
¥2 cup low-sodium beef broth » gl during the last minute.

52 t%‘;]; ig{,ﬁ:ﬁf At : Make the Sauce: Whisk together beef broth, soy sauce,

1 tbsp Worcestershire sauce ' teriyaki sauce, Worcestershire sauce, brown sugar, and

1 tbsp brown su%lar or honey cornstarch mixed with cold water. Pour into skillet.

1 tbsp cornstarc Simmer until sauce thickens.

2 tbsp cold water i

ied Ramen Finish: Return beef to the skillet. Toss everything together
2 packages ramen noodles v until coated in the rich brown sauce. Serve over the crispy

(discard seasoning packets) fried ramen noodles. Garnish with parsley, sesame seeds,
2 tbsp butter

1 tbsp sesame oil (or olive oil) G ol or sliced green onions.
1 tsp garlic powder ¥ ¥
1 tbsp chopped parsley
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