
Beef and Rice Noddle Stir Fry With 
Oyster Sauce & Seasonal Vegetables  

10 min Ingredients:
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1 Red Capsicum 

25 min

4

Prep

Cook

SerVes

What you’ll need from your pantry:
Cooking Oil   

½ Shallots Bunch 
1 Broccolini Bunch  
500g Mince Beef  
110ml Oyster Sauce 
250g Pad Thai Noodles  



Feedback or questions?
Shoot us an email at:
online@harrisfarm.com.au

For more recipe ideas, check out our website: https://www.harrisfarm.com.au/recipes

Method -  get cookIng!

Chef’s tips for cookIng and leftoVer...
Add some lemon juice, chilli and/or coriander if desired. 
Once noodles are cooked, cut them with scissors for easier handling. 

1 Bring a medium size pot with salted water to 
the boil.  
 
Cut the bottom ends off the broccolini. Cut 
the spring onions into 3cm batons and the 
capsicum into medium size squares. 

2 Bring a large wok or frying pan to a high 
heat and drizzle some cooking oil. Add the 
capsicum and sear for 2 minutes. Add the 
shallots and cook further for 1 minute. 

Remove ingredients from the pan and set 
aside.  

3

4

In the same frying pan on a high heat, drizzle 
more cooking oil. Add the beef mince and 
cook for 5 minutes while stirring. Add half 
of the oyster sauce, ¼ cup of water, and the 
broccolini. Bring to the boil, then turn down 
heat to low and simmer for 10 minutes. Finish 
by adding the cooked capsicums and shallots. 
Mix throughout.  
 
Meanwhile, cook the rice noodles as per 
packet instructions. 

Add the rice noodles to the sauce and stir 
through until well combined. Check seasoning, 
add more sauce if desired for more flavour. 
 
Serve hot. 


