Japanese Beef Rolls (Negimaki) - recipe serves two (4 negimaki each).
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This traditional, Japanese recipe is so elegant and rich tasting, but so very easy to prepare. The combination of soy sauce and mirin (sweet, Asian rice cooking wine) are to the Japanese what salt and pepper are to the West.

Ingredients:
8 very thin (⅛”thick) slices of sirloin - have the butcher slice it for you!

8 stalks asparagus, trimmed

4 stalks scallions, halved lengthwise
3 tablespoons soy sauce

3 tablespoons mirin

8, 4”– 5” sections kitchen twine

1 tablespoon toasted sesame seeds

Salt, ground, black pepper and garlic powder

Preparation:
Mix the soy sauce and mirin. Set aside.

Lay out each beef slice flat on a cutting board; place an asparagus spear and scallion-half on the center of each slice. Roll them tightly, securing with a piece of tied kitchen twine. Season all sides with a sprinkle of salt, pepper and garlic powder.

Broil or grill on a lightly-greased grill over medium heat for 5 – 6 minutes, basting the beef rolls with the sauce. 

Boil the remaining sauce lightly (can be done in microwave on high for 30 seconds) and brush the beef rolls again. To serve, snip off the twine with kitchen shears. Top with some toasted sesame seeds. Serve with steamed jasmine rice and Japanese-style vegetable stir-fry (“yasai itame” – cabbage, bean sprouts and/or any vegetables of choice stir-fried in a little sesame oil, soy sauce and mirin).
