pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Beef and onions

45 min - 2 servings

10 minutes preparation, 20 minutes marinating and 15 minutes cooking.

INGREDIENTS LET’S GET COOKING

200 g tender beef 1. Thinly slice the beef and put in a bowl.

200 g yellow and red onions 2. Add the cornflour, a splash of soy sauce and the sesame oil.
2 splashes soy sauce 3. Mix and chill for 20 minutes.

1 tbsp cornflour 4. Thinly slice the onions and fry in a little oil until golden.

1 tbsp honey 5. Add the remaining soy sauce and the honey.

U el sesse el 6. When the onions are soft, add the marinated beef, stir well and cook for

Salt and pepper another 2 minutes.

7. Season with pepper and serve straight away with rice and coriander.

Quantities adjusted. Method quantities refer to the base recipe.

pazapah



