
 
Stir Fry Shaved Beef with Broccoli, Red Peppers, and Jasmine Rice 
Marinated shaved beef stir-fry with, broccoli, red bell peppers, and vidalia onions. Served with fluffy 
jasmine rice.   
Chef’s tip -  Skip the olive oil for this recipe, instead, cook with an oil that has a high smoke point-- the 
temperature at which the oil starts to burn! Grapeseed, avocado, or sunflower oil are great options. 

 

2 Servings |  Hands-on time - 15 minutes  |  Total time -30 minutes
 

from the Farm    from the Supper Club  

• Vidalia Onion, ½ ea   • Marinated Beef 
• Finishing Sauce 
• Jasmine Rice  
• Red Pepper, 1 ea 
• Broccoli, 1 head 
• Corn Starch 

 

from your pantry  Equipment needed 

• Garlic, 1 clove  
• Neutral Oil (anything with a high smoke point!) 
• Salt 

Wok or large saute pan, sauce pot with lid, fine 
mesh strainer, medium size bowl, sharp knife 
and cutting board.  

 

Directions 

1. Start by preparing your rice. Use a fine mesh strainer to rinse the rice under cold water 

until it runs clear. Add 1.5 cups of water and 1 tsp of salt to a sauce pot and bring to a 

boil. Stir in the rice, cover the pot, and reduce the heat to low. Cook for 20 minutes 

2. While the rice cooks prepare your veggies. Mince your clove of garlic up as small as 

possible. Thoroughly rinse your broccoli, and red pepper. Halve the red pepper, remove 

the seeds, then julienne it (cut into thin strips). Next, dice ½ of your vidalia onion into ½’’ 

inch pieces. Cut the broccoli stem from the head. Discard the very bottom end of the 

stem and slice the remainder of the stem into ¼” thick pieces. Cut the florets into small 

bite-size pieces. 

3. Place the finishing sauce and 2 tbsp of water in a bowl. Mix the cornstarch into the bowl 



until it’s smooth. Remove the beef from the vacuum pack and toss it with the finishing 

sauce mixture. 

4. Heat a large saute pan or wok for 1-2 minutes on medium-high. Add 1-2 tbsp of 

cooking oil to the hot saute pan and add in the beef, reserving ½ the finishing sauce 

mixture for later. Cook, stirring constantly until the meat is cooked through. If the beef is 

fully thawed, cook for 3-5 minutes - if partially frozen, cook for 6-8 minutes. When the 

beef is cooked through, transfer it to a plate. 

5. Add 1 tbsp of cooking oil to the same saute pan and stir fry the broccoli stems, florets, 

red peppers, and onions for 4-5 minutes until they’re crisp and tender. 

6. Add the beef back to the pan with the remaining finishing sauce mix and 2-3 tbsp of 

water and cook for 2-3 minutes.  

7. While the stir fry finishes up, turn the rice off the heat and let it rest for 3-5 minutes. 

After the rice has rested, fluff it with a fork and salt to taste.  

8. Divvy up the rice between plates and top with your stir fry. Dig in! 

Questions? Comments? Have feedback? We’re all ears - let us know by emailing supperclub@fromthefarmer.com.  

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

 


