STARPORTFOODS

P.O. Box 22366, San Francisco, CA 94122 Phone:68P57884 Fax: 415-731-0663 E-maltsang@ StarportFoods.com

Mongolian Beef

Ingredient List:
1C. XOX Sweet Teriyaki (Starport

217)

% C General Kung Pao Sauce
(Starport 345)

1 C. Classic Hoi Sin SaucéStarport
128)

2.5 Ibs. Beef, sliced 1.5x1x1/4 marinated

2 C. Crispy Seasoning Batter
(Starport 354)

1lb. Celery sliced %"

1.5Ib. Red bell pepper, sliced %2”

S5 1b.  Onions, sliced ¥4”

S5 1b. Baby corn, cut in %2 length

2 Tbsp. **Garlic/Ginger minced

5 1b.  Rice sticks, fried (see process
below)

Y2 C. Cornoll

1. Pre-mixMongolian sauce mixl C.XOX Sweet Teriyaki, ¥ C.
General Kung Pao Sauceind 1 CClassic Hoi Sin Saucand set
aside.

2. Slice beef and marinate using instruction below.

3. Drudge marinated beef ov€rispy Seasoning Batterand coat bee
with batter.

4. Divide beef into 2 batches and deep fry each bat@5b0 F, 3-5
minutes until crisp dried, drain and set aside.

5. Oil blanch red bell peppers in fryer at 350 F 50sé@onds, remove,
drain and set aside.

6. Heat wok or griddle at high heat, add oil then adrenions and
celery on wok and let them sear 1-2 minutes thehirad
garlic/ginger and stir-fry 20-30 seconds.

7. Add red bell peppers and baby corn stir-fry untit about 2
minutes, then adilongolian sauce mix

8. Continue to stir-fry until steaming hot then addieeld beef and 2
of the green onions, mix well and remove.

9. Garnish with fried rice sticks and remain greeroosi

**Garlic/ginger — Mix 2 parts of crushed fresh ganvith one part of finely minced ginger place in
pan, add enough oil to cover, and heat and stiringtedients reaches 170 F, remove and refrigerat

Beef Marinating: For 10 Ibs.: mix 1-1/4 QViarinade Seasoning(Starport 356) 0.6 Ib, 1-1/4 C.
water and 1 C. oil mix well and marinate beef36rminutes or more. Cover and refrigerate.

Rice sticks preparation: Deep-fry 1/4 Ib batch of rice sticks at 350 F ufullly expanded and fluffy,
about 20 seconds. Do not fry so long that it tummsvn. Drain on paper towels.
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