	Beef with Broccoli

	INGREDIENTS: 

1 plate of broccoli crowns
Marinade:

1 tsp soy sauce

1 tsp cornstarch

2 finger pinches of salt & sugar

Zest from a lemon

1 tbsp fresh lemon juice

¼ tsp Chinese 5 spice

1 tsp minced garlic

1 pinch baking soda

6-8oz beef strips

	DIRECTIONS:

1 Combine all the Marinade to the meat and set aside for 10 minutes
2 Heat up the wok until it is smoking, add 2 tbsp of cooking oil, then add the meat when it is hot.

3 Sear the meat the way you like your beef, take out and set aside.

4 Add in your broccoli and stir for about 3 minutes or until broccoli is tender but firm, and add water and cover and cook for another minute, mix in slowly the cornstarch mixture to thicken the gravy.


