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Bech il i Apofapo Sev, Sauco

IGREDIENIS

200g Beef Fillet

METHOD

1. Cut fillet into 5cm x 1cm strips. Mix
well together with 1 teaspoon of
200g Onion Abalone Sea Sauce, 2 egg, 1 teaspoon
cornstarch and a pinch of black pepper.
Keep for 90 minutes.

2. Skin the onion, and slice into long

2 Tsp Kansom Australia’s Abalone
strips.

Sea Sauce*

3. Heat 2 cups oil in a wok. Add beef

fillets abd fry to medium over medium

heat and drain. Fry onion strips, stir fry
until soft and drain.

V2 Egg
1 Tsp Cornstarch

1 Tsp Cornstarch Water
4. Return the beef fillets and onion to

the wok. Combine with 1 teaspoon of
Abalone Sea Sauce, sugar and a pinch
of black pepper. Stir fry well.

Pinch Black Pepper

Y4 Tsp Sugar

5. Sprinkle with cornstarch water and
sesame oil. To serve, remove from wok
and serve on a plate.

Pinch Sesame Oil

2 Cups Qil
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*Why not try this recipe with any of our Sea
Sauces? Give it a try.




