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A Great Deal for Butchers

Beef in Chinese Curry Sauce

Ingredients (serves 2)

225g Beef (any cut) »

1 Brown Onion : 39 3
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Ya tsp Bicarbonate of Soda
Y2 jar Yau’s Mild Chinese Curry Sauce
2 tbsp Vegetable Oil
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Preparation

1. Mix 1 tbsp oil, bicarbonate of soda and salt together to form a paste.
2. Slice beefinto strips approx. 1cm thick.
3. Marinate the beef in the paste and leave for 30 mins.
4. Slice onioninto 1cm strips.
Cooking
1. Heatadeep pan or work on a medium to high heat and add 1 tbsp oil.
2. Add beef and brown (4-5 mins).
3. Add onions and peas and stir-fry for 2-3 minutes.
4. StirinYau’s Mild Chinese Curry Sauce and stir fry for a further 3-4 mins.



