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Spicy Garlic Beef Stir-Fry

You can use store-bought stir-fry beef for this recipe, but the pieces are sometimes too
big for stir-frying. To cut superthin strips yourself, buy sirloin, flank, or skirt steak, freeze
the meat for about an hour to firm it up, and then cut it into really thin strips against the
grain.

Pair the stir-fry with rice (I prefer short-grain brown rice), and don’t forget that as with
all stir-fries, the rice and all the ingredients should be ready to go before you start stir-
frying (yes, that means you have to read the recipe before you start cooking). Add a salad
with an Asian-inspired vinaigrette for a full meal.

TIME: 30 minutes
MAKES: 4 servings

1/4 cup hoisin sauce
2 tablespoons soy sauce
1 tablespoon toasted sesame oil
1 tablespoon rice wine vinegar
4 tablespoons peanut or vegetable oil, divided
1/2 – 1 teaspoon red pepper flakes, or to taste
4 – 6 large garlic cloves, finely chopped, or to taste
1 pound beef for stir-fry (very thin strips)
1 small onion, halved and thinly sliced
4 scallions (white and green parts), cut into 1” pieces
1 small bok choy (about 8” long, or two tiny bok choy), stem sliced into 1/2” half-moons
and leaves cut into thin strips

Double check that your rice is done (or has been put aside to rest) and that everything is
chopped. Mix the hoisin, soy, sesame oil, and vinegar together in a small bowl and set
aside.

Heat a wok or large skillet over high heat. When very, very hot (a wok may begin to
smoke), add 2 tablespoons of the oil. Working quickly, add the red pepper flakes and half
the garlic, and stir once. Add the beef, and stir constantly. Cook until all of the pieces are
cooked on the outside, about 1 minute. Transfer the beef to a bowl and set aside.

Heat the remaining 2 tablespoons oil, add the remaining garlic, then the onion slices.
Cook, stirring, until the onions are soft, about 2 minutes. Add the scallions and the bok
choy stems, and stir-fry another minute or so, until the scallions begin to wilt. Add the
bok choy leaves, and cook, stirring, until the greens have wilted. Then add the sauce and
reserved beef (including any remaining juices), and simmer together for about a minute.
Serve immediately, over rice.


