20 MINUTE BEEF & SHIITAKE
NOODLE STIR-FRY
INGREDIENTS
200 g/7 oz dried rice noodles
6 scallions
100 g/3.5 oz shiitakes, thinly sliced
2 tsp grated ginger
4 garlic cloves, minced
peanut oil
*BEEF MARINADE
250 g/8.8 oz beef
(flank steak, skirt steak, sirloin or rump steak)
1 tbsp peanut oil
1 tbsp low sodium soy sauce
1 tsp cornstarch
*SAUCE
5 tbsp dark soy sauce
2 tbsp oyster sauce
3 tbsp mirin
2 tbsp toasted sesame oil
1 tsp brown sugar
1/4 tsp salt
1/2 tsp white pepper
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COOK TIME: 20mins
SERVES: 2
CALORIES: 546 kcal (PER SERVING)

DIRECTIONS
Cut the steak in really thin slices across the grain. Combine with peanut oil, cornstarch and soy sauce. Set aside and let
marinate for at least 15 minutes.
In the meantime, prepare the rice noodles according the package directions.
Thinly slice the shiitakes, grate the ginger and mince the garlic. Cut the scallions
into 5 cm/2-inch pieces.
Combine the ingredients for the sauce in a small bowl.
Heat 3 tbsp peanut oil in a wok over high heat until smoking-hot and oil is shimmering. Add the beef, cook undisturbed
until the beef begins to sear, about 30 seconds. Then stir-fry for 1-2 minutes until the beef is lightly browned but not
cooked through. Transfer the beef and any juices in the wok to a plate.
Again, heat 3 tbsp peanut oil over high heat, add shiitakes. Stir-fry for about 1-2 minutes or until golden. Add garlic
and ginger, stir for 1 minute.
Return the beef to the wok, add the sauce and the scallions, stir-fry for 1 minute more. Add the rice noddles and stir to
coat evenly. Serve!

Thanks for making! ... And if you love these recipes please consider supporting
me by becoming a Cooking Club Member or just buy me a coffee.

