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STIR-FRYING BEEF

CHOOSE | Beef Coachs
YOUR P | TIPS:

Some of the best cuts
Top Sirloin* Si teak® Flat |
for Stir-Frying incliide: op Sirloin irloin Tip Steak at Iron Tl P N g ‘l

(*indicates When , cook beef
and vegetables separately, then
combine and heat through.
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PREPARE YOUR BEEF
1

into thin, Marinate beeftoadd flavor,  Heat a small amount of oil in 0
uniform strips or if desired, while preparing  wok or large nonstick skillet ove TI P N 2
other ingredients. medium-high heat until hot. Thicken cooking liquid with
& cornstarch dissolved in water,
if desired.
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COOK YOUR BEEF

’ ko .
21b. % *u«.w-, TIP N°3
If you don’t have a wok,
Stir-Fry beef in ¥ pound batches Cook until outside surface of beef a 12" nonstick skillet with
rowd), continuously 1S no longer pink. Add additional slightly sloped sides is another
turning with a scooping motion. oil for each batch if necessary. ‘o great option.

WORKING
THE WOK
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YOUR FAVORITE SAUCE DELICIOUS
VEGGIES ONE-POT MEAL!




