Szechwan Beef with Broccoli
Marinade:

75 mL soy sauce

20 mL brown sugar

2 mL ginger powder

2 mL garlic powder
10 mL lemon juice

175 g beef

1) Combine marinade ingredients. 

2) Cut beef into strips, across grain, place in marinade.

Sauce:

8 mL cornstarch

20 mL cooking sherry

30 mL oyster sauce

30 mL water

1 mL pepper flakes

1) Combine all ingredients in a custard cup. Set aside.
Rice for Four:

Whole kitchen:
Bring 500 mL water to a boil. Add 250 mL rice, turn heat to 2, cover, cook for 20 minutes.
Stir Fry:

5 mL 

oil

1 piece 
ginger, minced

1 clove
garlic, crushed

1 bunch
broccoli

½ 

red pepper

1 stalk
celery
1/2 green 
onion

1) Prepare all ingredients.

2) Place oil in a wok, drain out marinade and stir fry beef for 3 minutes, set aside.

3) Add fresh ginger and garlic cook for 30 seconds.

4) Add veggies and cook for another 2-3 minutes.

5) Add sauce and beef, heat again until sauce thickens.
6) Serve over rice, sprinkle with green onions. 
