
Ingredients

The Sauce:
1/2 cup tamari or soy sauce
2 tbsp hoisin sauce
2 tbsp chili sauce, such as Sriracha (not sweet chili sauce)
1 to 2 tbsp gochujang or other chili paste
1 tbsp toasted sesame oil
1 tbsp sherry vinegar

The Beef:
1 & 1/2 pounds flank steak, thinly sliced
Freshly ground black pepper
2 tbsp cornstarch or all-purpose flour
2 tsp garlic powder
2 tbsp butter, ghee, or olive oil
1 red bell pepper, sliced
2 shallots, sliced
1 tbsp fresh ginger, chopped
4 cloves garlic, chopped
3 cups broccoli florets
Sesame seeds and sliced green onions, for serving

Instructions

The Sauce:
Whisk all of the sauce ingredients together in a small bowl or glass jar. Set aside.

20-Minute
Sticky Sesame Beef

Makes:  6 servings
Prep Time:  10 minutes  Cook Time:  10 minutes
Total Time:  20 minutes
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The Beef:
Season the sliced beef with black pepper. Add the cornstarch and garlic powder and toss until
the beef is evenly coated.

Heat the butter, ghee, or oil in a large skillet over high heat. Add the beef in a single layer and
cook undisturbed for about 2 minutes, until nicely seared.

Toss the beef and add the bell pepper, shallots, ginger, and garlic. Cook for 2 to 3 minutes,
stirring occasionally, until the vegetables begin to soften and everything is fragrant.

Pour in the sauce and bring to a simmer. Cook for about 5 minutes, stirring occasionally, until
the sauce thickens and becomes glossy and coats the beef.

Stir in the broccoli and remove from the heat. The residual heat will warm the broccoli while
keeping it crisp-tender.

Serve over rice and garnish with sesame seeds and sliced green onions.
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