Ginger-Beef Stir-Fry

1
6-ounce package frozen pea pods

1
pound boneless beef sirloin steak or top round steak

3
tablespoons soy sauce

1
tablespoon cornstarch

1
tablespoon grated gingerroot or ½ teaspoon ground ginger

1
tablespoon cooking oil

2 
cloves garlic, minced

3
medium carrots, thinly bias sliced
1
cup broccoli flowerets
1
medium onion, cut into thin wedges
1
8-ounce can sliced water chestnuts or bamboo shoots, drained

1. Thaw pea pods.

2. Partially freeze beef.

3. Thinly slice across the grain into bite-size strips.

4. For sauce, combine soy sauce, cornstarch, ground ginger(if using), and 1/3 cup water. Set aside

5.  Preheat a wok or large skillet over high heat; add oil. (Add more oil as necessary during cooking.)

6. Stir-fry garlic and gingerroot (if using) in hot oil 15 seconds.

7. Add carrots; stir-fry about 2 minutes.
8. Add broccoli and onion; stir-fry about 3 minutes or till crisp-tender.

9. Remove Vegetables from wok.

10. Add half of the beef to the hot wok.

11. Stir-fry for 2 to 3 minutes or till done; Remove.

12. Repeat with remaining beef.

13. Return all beef to wok.

14. Push from center of wok.

15. Stir sauce; ass to center of wok.

16. Cook and stir till bubbly.

17. Cook and stir 2 minutes more.

18. Stir in pea pods, vegetables, and water chestnuts.

19. Cover, cook 1 minute or till hot.

20. If desired, serve with hot cooked rice.

Serves: 4

Stir-Frying Hints

There’s no mystery to stir-frying if you follow these hints.

· Use a spatula or long-handled spoon to gently lift and turn the food with a folding motion.

· Use high heat, but keep the food moving so it won’t burn.

· If you need to add more oil during cooking, bring it to frying temperature before adding more food.
