Chinese Meat Stir-Fry with Marinade for Two

Ingredients:
½ pound skirt steak or chicken breast, sliced into ½” wide strips 1½” - 2½” long

2 tablespoons Chinese shaoxing cooking wine, or dry sherry
2 tablespoons soy sauce

2 tablespoons hot Chinese chili oil

1 tablespoon cornstarch

4 – 5 cloves garlic, minced

Ginger (a nice little knob), minced
Asian sesame oil, to stir-fry
Preparation:
Combine all ingredients, except the meat, in a medium bowl, whisk thoroughly. Stir in the beef and cover well (I put it in a quart Ziploc). Let stand at room temperature at least 30 minutes, longer if you have time. 

Heat 1 – 2 tablespoons sesame oil in a hot wok or large skillet over high heat. Wait for the oil to start smoking, then add meat drained of the marinade with chop sticks or a slotted spoon, and stir-fry until seared on all sides, but leaving some pink in the middle (cook chicken all the way through); remove to the side. 
Heat another tablespoon oil in same pan. Add your choice of any vegetables, cut into bite-sized pieces at room temperature and stir-fry until tender, about a minute or two (add soft vegetables, like tomatoes and canned Asian favorites - like water chestnuts and sliced bamboo shoots – last and cook only until warmed through). Then add back in the meat and cook through quickly until everything is good and hot. Serve with Jasmine rice!

My favorite vegetables to use in this dish with beef and chicken:  Bok choy, red bell pepper and yellow onion.

Note:
Tuna works wonderfully with this recipe, too!  For the tuna, I leave it marinating chilled in the fridge until ready to cook. I marinate ½ pound albacore cut into 1” cubes, as I would with the other meats. For the vegetables, I like . . . 

1 small, yellow, bell pepper, cut into about ½” – 1” pieces
A few stalks scallions/green onions, cut into 1” pieces on the diagonal

4 ounces snow peas

5-ounce can sliced water chestnuts, drained

I stir fry the bell pepper and scallions right after the seared tuna has been set aside, then I add in the snow peas and water chestnuts to stir-fry a minute or two before adding the tuna back in. I serve the tuna stir-fry over chowmein or fried rice noodles.

