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Beef with Peas
Serves 1 person
Note:

This is a traditional dish, served mostly in Chinatown 

restaurants.   Most of the time, I like to use Peas & Carrots 

instead of just peas.
Ingredients:

3 Oz. of Flank Steak



1 ½ Cups Frozen Peas, thawed, or 




1 ½ Cups Frozen Peas & Carrots, thawed




1 Egg



Corn Starch




2 Teaspoons (TSP) of Oyster Sauce




Thin Soy Sauce  (or Light Soy Sauce)




2 Tablespoons (TBS) of Dry Sherry




Corn Oil




Sesame Oil




Ground White Pepper




Freshly Ground Black Pepper

Recipe:
1.
Pre-Cook the Beef:



a.
Slice the Flank Steak against the grain approx.





½ cm thick, approx. 5 cm long and 2 cm wide




b.
Sprinkle about 1 TBS of Corn Starch on the Flank





Steak and coat all sides




c.
Heat 2 TBS of Corn Oil in wok under high heat





until it starts to smoke




d.
Lay Flank Steak flat on the wok without over-





lapping




e.
Swirl the oil in wok to coat all the Flank Steak




f.
Let the Flank Steak brown a little




g.
Move the pieces from center to the outer edges 





and move the pieces from the outer edges to the 





center




h.
Let brown for a few seconds




i.
Add 2 TBS of Sherry and 1 TBS of Thin Soy




j.
Stir immediately for a few seconds and remove 




Flank Steak and all the Oil onto a bowl

2. Rinse inside of wok with hot water and let it dry on high 


heat
3. Add 1 TBS of Oil to wok with Peas, a pinch of White Pepper, 2 TSP of Thin Soy, and 1/3 Cup of Water
4. Cover wok
5. Mix 1 TSP of Corn Starch with 1 Cup Water
6. Let Peas come to a boil and cook for 20 seconds
7. Add the Flank Steak to wok with a few drops of Sesame
Oil and 2 TSP of Oyster Sauce

8. Stir everything together
9. Add the Corn Starch/Water mixture and stir
10. When sauce comes to a boil and it starts to thicken, crack
the egg into sauce.

11. Place cover back on wok and let egg set a little for about 
15 seconds

12. Gently stir everything such that the egg becomes part of the sauce; don’t scramble egg too much; you should see the whites and yellows

13. Add several grinds of Freshly Ground Black Pepper
14. Spoon over white rice
Variations:

Chicken

Ingredient:

Meat from 1 Chicken Thigh cut into chunks of 2-3 cm



thick

Procedure will follow later
Shrimp
Ingredient:

¼ Pound Shrimp, white or grey color, size 21-25 or 




26-30;  Black Tiger is not recommended

Procedure will follow later





















