Revision:
2-12-04

Steak with Broccoli

Serves 2 people

Goals:
This is a non-traditional version of Beef and Broccoli, where 



there is no sauce.  We will try to put all the flavor of the beef

    

in the oil and keep it tender while keeping the broccoli crispy.



The steak will be flavored with sherry and thin soy sauce 

while cooking instead of marinating it.  This gives the steak

a more natural flavor.

Ingredients:

1 lb. of whole bunch Broccoli




1 lb. of Sirloin Steak, 2 cm thick




2 small cloves Garlic, coarsely minced




2 Tablespoons (TBS) of Corn Starch




Thin Soy Sauce  (or Light Soy Sauce)




Black Soy Sauce  (or Dark Soy Sauce)




2 Tablespoons (TBS) of Dry Sherry




Corn Oil

Recipe:
1.
Cut bottom end of stalk to get rid of dirty part.

2. Cut broccoli crown in pieces about 5 cm x 5 cm x 3 cm 

and put aside.

3. Cut stubs off of stalk and discard.

4. Peel skin off of stalk from the root to the top.

5. Slice stalk diagonally into slices of ½ cm x 7 cm x 2 cm and put aside.

6. Using a clean and dry cutting board, trim fat from the steak and discard.

7. Cut steak into wedges approximately 2 cm x 2 cm x 5 cm.

8. Place steak in mixing bowl and add 2 TBS of Corn Starch.

9. Lightly coat all sides of the chunks of steak.

10. Heat wok on high heat.

11. Add 3 TBS of corn oil.

12. When oil starts to smoke, lay the pieces of steak in wok so that no piece of steak is lying on top of another one.

13. The pieces in the center of wok will start to sear first.  When this happens, move the pieces around to sear and add 3 TBS of corn oil along the sides of the wok.

14. Let the steak sear slightly, then stir-fry the steak while adding  2 TBS of Sherry.

15. Add 1 TBS of Thin Soy Sauce while stir-frying.

16. Continue to stir-fry until all the pieces look brown.

17. Remove the steak and the oil onto a clean and dry mixing bowl.

18. Wash and dry wok.

19. Heat wok on medium high heat.

20. Add 2 TBS of corn oil and then add the garlic.

21. When the garlic starts to change color, immediately add the broccoli crowns and stir-fry for a few seconds.

22. Add stems and stir-fry for a few seconds.

23. Add 1 TBS of Thin Soy Sauce and 1 TBS of Black Soy Sauce and continue to stir-fry for a few seconds.

24. Put cover on wok and allow to cook for 45 seconds.

25. If there is no liquid on the center of the wok, add 3 TBS of water and place cover back on.  Otherwise place cover on wok.

26. When the broccoli starts to change color to a dark green, add the steak without the oil and turn heat onto high.

27. Stir-fry until there is no more liquid in the wok.

28. Add the oil from the steak and stir-fry until there is a light coating on the steak and broccoli.  If it looks a little too dry, add a little corn oil.

29. Scoop out the food from the wok and serve.






















