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yau's

PREPARATION

INGREDIENTS . Mix | tosp all, bicavbouate of soda
amd salt together to form o paste.

2. Slice veed into stvips approx. |cm tHhick.

Mavinate the beef in the paste

omd leave fov 30 miws.

4. Slice owion amd peppevs into | cwm stvips.

2259 Beet (amy cub)

| Bvown Omion

% Red Peppev

72 Gveew Pepper

% ¥sp Salt

/4 tsp Bicawbonate of Soda
% jow Yoau's Black Beam Sauce COOKING
2 tosp Vegetavle ol

V2 Spving Oniow (9avnish)

=

|. Heat a Aeep pan ov wok om an medium
to high heat omd adA | tosp ail.
2. AAA the veef amd vvown fov 4-S minutes
AAA vegetables amA stiv-fry Lor
23 minutes.
4. Stvr in Yauw's Black Beam Sauce amad
stiv £ry for o Lurther 3-4 winutes.

=

S. Finely slice spring oniow amad sprinkle
over the top befove sevving.

Behind Yau's...

Phillip and Bonnie Yau created theiv business in
. . 2012 to addvess the growing demamd £or natuval,
A V‘lC‘/\, So\VOMV‘y AMA UMamL saance ""b\é\*" 3063 3\/‘60\*’ Lree-Prom prepaved oviental sauces.

with stiv-Bried stvips of beel and veg

As the mavket became move awave of what they
weve putting in their bodies, the Yauw's created a
vamge that was suitable fov evevyone,

o)

as well as being equally Aelicious.

Available at your local butchers




