Stir-fry Beef with Oyster Sauce – recipe serves 2
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Ingredients:  

8 ounces skirt, flank or other flat steak, frozen 20 minutes and sliced thinly across the grain (freezing it a little while firms it up and makes it really easy to slice thinly)

1 tablespoon soy sauce

1 tablespoon shaoxing rice wine or dry sherry

2 tablespoons water

1 tablespoon cornstarch

4 tablespoons Asian sesame or plain vegetable oil

3 cloves garlic, minced

1 teaspoon fresh gingerroot, chopped – I like to julienne mine into matchsticks

6 green onions, both the white parts and most of the green parts, sliced

⅓ cup water

8 ounces broccoli, bok choy, Chinese broccoli and/or broccolette, chopped

Red chili peppers, to taste, minced
 

For the Sauce:  

2 tablespoons oyster sauce

1 tablespoon soy sauce

1 tablespoon shaoxing rice wine or dry sherry
1 tablespoon cornstarch
Preparation: 
Place beef slices in a quart-sized Ziploc with the soy sauce, shaoxing rice wine or dry sherry, water and cornstarch. Let marinate at least 30 minutes. Stir together the sauce ingredients and set aside until beef has fully marinated.

Heat oil in a wok or large skillet over medium-high heat. Add the marinated meat and stir-fry until meat is about 75% cooked. Remove to the side.
Add another 2 tablespoons oil if needed and heat. Add garlic, ginger and green onions and stir-fry until fragrant. Stir in cut-up broccoli or bok choy (add green bok choy leaves after the other vegetables are almost cooked through) and add water. Stir-fry and deglaze pan 3 minutes, then add the beef back into the pan; combine well, add the sauce to mixture; bring to a boil. Cook, stirring frequently, until thickened and beef and broccoli/bok choy are tender. Serve with steamed rice.
