Cui Man Schonberger’s Chinese Meat Pies for Two (recipe makes 2 per serving)
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My friend from high school, Clay, married a native of Beijing, China. This is one of her recipes.  It’s unique and exotic – full of authentic Chinese flavor.
Ingredients:

1 pound boneless beef shank, thinly sliced (I have my butcher debone and slice it)
2 cups water
1 cinnamon stick

2 tablespoons ground cumin

3 rose geranium leaves – can be replaced with ½ teaspoon Mid-eastern rose water
2 whole, red chili peppers (I crumble in 2 dried ones)
1 shallot, chopped 

2” piece ginger, chopped
4 cloves garlic, minced
2 tablespoons Shaoxing cooking wine or dry sherry
2 tablespoons soy sauce

2 tablespoons sugar

15 whole, black peppercorns

1 teaspoon salt

Onion slices, lettuce and/or cucumber slices
4 Indian paratha flat breads
4 tablespoons butter, to fry the parathas
Preparation:

Place all the ingredients, except the sliced onion/lettuce/cucumber and flat bread, in a slow cooker. Bring to the boil on the high setting, then put it on the low setting and let it cook for 4 hours. You can also just do this in a covered pot or wok on the stove.
Fry the parathas in a little butter in a non-stick frying pan for a couple of minutes on each side, just until it puffs up and is cooked through. Set aside.

After the meat has cooked for the 4 hours, place equal portions of meat with a slotted spoon with sliced onion, lettuce and/or cucumber on each flat bread and roll them up like burritos.  Serve with a dipping sauce made of 2 parts soy sauce to 1 part Chinese black vinegar and 1 part toasted sesame or vegetable oil.

