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STIR-FRYING BEEF
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and vegetables separately, then
combine and heat through.
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Cut beef into thin, Marinate beef to add flavor, Heat a small amount of oil in :
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: uniform strips or if desired, while preparing  wok or large nonstick skillet over : Tl P N g 2 :
L pieces. other ingredients. medium-high heat until hot. . Thicken cooking liquid with :
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! Stir-Fry beef in %2 pound batches Cook until outside surface of beef it | a 12” nonstick skillgt with :
: (do not overcrowd), continuously is no longer pink. Add additional : ! slightly sloped sides is another !
v turning with a scooping motion. oil for each batch if necessary. JA great option. 2
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WO RKING The fool-proof recipe to getting a delicious stir-fry on the table in no time!
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