
Beef, Baby Corn and Chinese Kale
Stir-Fry with Honey-Soy Fried Rice

Kitchen equipment needed: We recycle!

Order online at www.secretingredient.com.hk Order online at www.secretingredient.com.hk

FUN FACT

Our Packaging Chefs Choice Award

We use biodegradable 
packaging made from 
corn starch.

Post a picture of your cooked recipe  
to one of our social networks and  
our chef will select a winner each month.

#secretingredienthk

@secretingredihk

secretingredienthk

Stir-frying is a technique which has its origins 
in China. It is claimed that the high heat and 
quick cook results in the ingredients retaining 
their texture and flavours. This technique is 
believed to have been used as early as the Han 
Dynasty (206 B.C.E. – 220 C.E).
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Take time to familiarise yourself with the ingredients.

Ingredients

We use biodegradable packaging made 
from corn starch!

A Beef
B Olive Oil
C Garlic Mince

D Olive Leaves
E Spice
F Stir-fry Liquid

G Brown Rice
H Spring Onion
I Vegetables

Replace the pot onto the stove and add 
G rice into it. Using the container the 

and add it to the saucepot as well. 
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Put the saucepot on the stove on a 
high heat (8/10) and bring it to a boil. 
Once boiling, turn the stove down to 
low (2/10), place the cover on the 
saucepot and allow to simmer for 
15 minutes.
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Place a frying pan or wok on a 
stove on a high heat (8/10). Allow 
to heat for 1 minute then add the B 
olive oil into it.
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Add A beef then stir-fry for 4 minutes 
until well seperated and seared. Add 
the cooked veggies and the F stir-fry 
liquid then continue to stir, allowing 
to cook for another 4 minutes. When 
done, place everything onto a sharing 
plate and cover with foil to keep warm.
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Check the time, the rice should 
almost be ready. Make sure all the 
water has been absorbed by the 

move to the next step. 
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Give the pan you used for the beef 
a quick wipe then place it back onto 
the stove on a medium heat (5/10)
and heat for 1 minute. Add C garlic 
mince and saute for 1 minute, then 
add the D olive leaves. Stir constant-
ly for 1 more minute to combine.
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Place the cooked rice into the pan 
and stir for 2 minutes to combine. 
Add in the E spice and continue to 
stir. Using a sharp knife, place the 
H spring onion on top of itself and 
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Divide the rice amongst your 
plates and share the beef and vege-
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1/3 full of water. Place it on a stove 
on a medium heat (6/10) and bring 
it to a boil. Once boiling, add the I 
vegetables and cook for 4 minutes. 
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Once the vegetables are ready, 
carefully strain it through a colan-
der over the sink. Set them aside 
for later.
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