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‘ Yau's

lmAulgent and fragrant, instomtly veminding you of om
addictive chip shop style cuvvy sauce but better

INGREDIENTS

2259 Beet (amy cut)

| Broww Owion

|S09 Frozew Peas

2 ¥sp Salt

V4 tsp Bicawbonate of Soda
2 jow Yau's MlA Chivese
Cuvvy Sauce

2 tosp Vegetavle ol

PREPARATION

Mix | +osp ail, bicavbonate of soda ana
salt together to form o paste.

2. Slice beef into stvips approx. |cm thick.

3. Mavinate the beef in the paste amad
leave £ov 30 minutes.

4. Slice oniown uto |cwm stvips.

CookKING

. Heat a Aeep pom ov wok om o medium to
high heat omAd adA | tosp ail.

2. AAA beef amd bvown for 45 minutes.

3. AAA ouions amd peas omd stiv-fry Lov
23 minutes.

4. Stivin Yauw's MilA Chinese Cuvvy Sauce
omd stiv £vy Lor a further 34 minutes.

Behina Yau's...

Phillip amd Bonnie Yo created their business in
2012 to adAvess the growing Aemand fov natural,

Lree-Browm prepaved oviewtal saunces.

As the mavket became move awave of what they
weve putting n their bodies, the Yauw's created a
vomge that was suitable for everyone,

as well as being equally Aelicious.

Availlavle at your local butchers



