STIR FRY BEEF over RICE yields 2 portions
                         recipe developed by The Clever Cleaver Brothers®
MARINADE





STIR FRY MIXTURE

1/4 cup soy sauce




   1 medium red pepper, seeded & cut in 1/4" strips

1/4 cup chicken broth




   1 medium green pepper, seeded & cut in 1/4" strips

1/4 cup sherry





   1 medium Spanish onion, cut in 1/4" strips

1/2 tablespoon brown sugar



   1 cup bean sprouts, rinsed & shaken dry

   1 clove minced garlic



 20 small Chinese pea pods, rinsed & stems removed

1/2 teaspoon freshly grated ginger


   4 green onions (scallions), prepped








   1 tablespoon olive oil

1/2 pound top round steak, cut in ¼”x2” strips
   2 tablespoons olive oil

      






   1 cup unsalted, skinless peanuts








1/2 teaspoon cornstarch


STEP 1: MARINADE

1.
Trim the fat from top round and cut into strips. Hold in the refrigerator for use.

2.
In a mixing bowl, combine marinade ingredients. Cover and hold in the refrigerator for use. NOTE: this step should be done at least one hour prior to use to give flavors time to blend.



STEP 2: VEGETABLE PREP

1.
Cut the vegetables as described in the ingredient section.

2.
Cut the green part off the four green onion stalks. Flute the white part and hold in ice water for later


use as a garnish. The ice water will keep it crisp and help it to open. Save the green part for 


another recipe.


STEP 3: COOKING

1.
Heat one tablespoon olive oil in a large sauté pan or in a wok over medium-high heat.

2.
Place beef strips in hot pan and cook until the beef is brown but not overcooked. Remove the meat from the pan and hold for later use.
3.
Add two tablespoons olive oil to the pan. When hot, add pepper strips, onion strips and pea pods to the 
pan. Heat for one minute.

recipe continued on following page

STIR FRY BEEF over RICE continued

4.
Add bean sprouts and peanuts and stir fry for one minute.

5.
Add beef strips back to the pan.

6.
Using a wire whip, combine the cornstarch with the marinade. Add this mixture to the pan. Combine and 
heat until everything is hot and the sauce is thickened.

7.
Serve the Stir Fry Beef over fried rice or steamed rice. ENJOY!

