
 

 

 

50 Famous Beef Recipes 

Beef stew, beef noodle, slow cooker beef: find the best beef recipes, including hundreds of 

ways to cook beef for tonight's dinner. Take a look at our most tender, juicy and flavourful beef 

recipes that can be prepared using Premium Quality Australian and New Zealand fresh meat by 

Aussie Meat so that you can experience great taste.  

 

About Aussie Meat: Aussie Meat is the Australian Meat Brand delivering Premium Quality 

Australian and New Zealand fresh meat and ocean catch seafood across Hong Kong. 
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1.  Hong Kong Beef Noodle 
It takes just about 10 minutes to prepare this very famous Hong Kong Beef Noodle. The Thinly 

sliced beef cooked in diced garlic, sliced ginger, oil, wine, and Korean beef marinate sauce. 

Noodles are soon added and are tossed with dark sauce and spicy teriyaki sauce.  

Ingredients: 3 garlic dice | 1 cup thinly slice beef | 6 slice thinly slice ginger | 4 tbsp shao xing 

wine | 3 tbsp oil 
 

Instructions:  

1. In a large cast iron wok, sauté sea salt until light brown on low heat. Add Sichuan 

peppercorn and keep stir until aromatic for about 1 min. 

2. In a medium sauce pan, dissolve toasted salt and Sichuan peppercorn and brown sugar 

in heated Soy sauce mixer. Once dissolved, turn off the stove and wait until the mixture 

cools down. Add wine and liquor. 

3. Marinate pork belly slice in the brine juice for 48 hours at room temperature. 

4. Hang the belly up to dry cure for at least 30 days and it could be up to 2 months 

depends on the thickness of your cuts. During cold dry days, it's best to hang them 

outside in a place where there's no direct sun. During raining warming winter days, it's 
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all right to hang in heated room as long as the air is not too moist. Refrigerator curing 

may work but I think it will take a longer time and it will use up your storage space. 
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2.  Cantonese Style Beef Rice Bowl 
Ground beef is used for this recipe. If you are looking for some wholesome meal, this can be the 

perfect one where rice and ground beef is cooked in onion, garlic, Shaoxing wine, dry cherry, 

oyster sauce, chicken stock and both light and dark soya sauce.  

Ingredients: 3 garlic dice | 1 cup thinly slice beef | 6 slice thinly slice ginger | 4 tbsp shao xing 

wine | 3 tbsp oil 

Instructions:  

1. Set a wok/stirfry/skillet on medium high heat. Add some oil (1-2 Tbl.). Add meat, stir fry 

until just brown, breaking into smaller bits. 

2. While meat is Browning, clean and chop onion and garlic. When meat just turns brown, 

add onion, garlic and wine/Sherry 

3. Cook until the onion turns translucent. Add chicken stock. Bring to a boil, then add 

oyster sauce, soy sauce, sesame oil and ground pepper. 

4. Turn heat down to a simmer, cover, simmer for 10 minutes (like my fancy lid?). Uncover, 

add peas or peas & carrots, stir for 1 minute. 

5. Stir the cornstarch slurry, and drizzle the slurry into the sauce while stirring. The sauce 

should thicken until it coats a spoon. If it's not thick enough, add more cornstarch slurry 
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(a teaspoon at a time) or simply let the sauce simmer and reduce a bit longer. If it's too 

thick, add a bit of water/stock. 

6. Put some cooked, hot rice in a bowl. Serve Cantonese Beef on top of rice. 
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3.Cantonese Stir-Fried Beef In Oyster Sauce 
A crispy option that you will surely love! Fillet steak is covered with egg white and cornflour and 

fried. These fried pieces are then stir-fried with fresh root ginger and spring onions in corn oil.  

Ingredients: 1 lb Rump or fillet steak | 1 tsp Salt | 1 Pepper to taste | 2 tbsp Cornflour | 1 Egg 

white | 3 slice Fresh root ginger | 4 Spring onions | 4 tbsp Corn oil | 1 tbsp Butter | 1 1/2 tbsp 

Beef stock | 1 tbsp Soy sauce | 1 1/2 tbsp Oyster sauce | 1 tbsp Rice wine or dry sherry 

Instructions: 

1. Cut the beef into thin strips and mix with salt and pepper. Toss in the corn flour and coat 

in the egg white, set aside. 

2. Shred the ginger, and cut the spring onions slantwise in 1 1/2 inch sections. 

3. Heat the oil in a wok or frying pan. When hot, stir fry the ginger in the oil to flavour. 

4. Add the beef and stir fry over high heat for about 1 minute. Remove and set aside. 

5. Add the butter to the pan when hot stir fry the spring onion for 1 to 2 minutes. Add the 

stock and soy sauce, and continue to stir fry for 30 seconds. 

6. Return the beef to the pan add the oyster sauce and wine or sherry and stir fry over high 

heat for 30 seconds. 
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4. Beef Chow Mein 
This is one of the options to get in the noodle section. Hong Kong noodles along with flank 

steak is cooked in asian sesame oil, Chinese rice wine, oyster sauce, sugar, soy sauce, and 

cornstarch.  

Ingredients: 8 oz fresh thin chinese egg noodles ( also called hong kong noodles; not wonton 

noodles) | 1-1/2 piece flank steak | 1/4 teaspoon sugar | 1/4 teaspoon asian sesame oil | 2 

tablespoons soy sauce | 2 tablespoons chinese rice wine (preferably Shaoxing) or medium dry 

sherry | 2 tablespoons of oyster sauce | 2 tablespoons cornstarch | 1/4 teaspoons white 

pepper | 1/2 cup reduced-sodium chicken broth | 1/2 cup plus 2 tablespoons peanut or 

vegetable oil | 1 teaspoon finely chopped peeled fresh ginger | 1 teaspoon finely chopped 

garlic | 3 scallions cut into 2-1/2 inch pieces (1 cup) | 5 oz fresh shiitake mushrooms, stems 

discarded and caps quartered (2-1/2 cups) | 6 oz choy sum, cut into 2-1/2 inch pieces (2-1/2 

cups) or 1-inch wide broccoli florets | special equipment: a well seasoned 14 inch wok 

(preferably flat-bottomed) 

Instructions: 

1. Bring 8 cups unsalted water to a boil in a 6 to 8 quart pot, then add noodles, stirring to 

separate, and cook 15 seconds. Drain in a colander and rinse under cold water until 

noodles are cool, then shake colander briskly to drain excess water. 
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2. Cch with 1/4 teaspoon white pepper in a small bowl until smooth, then stir in chicken 

broth. 

3. Heat wok over high heat until a drop ut steak with the grain into 1-1/2 to 2 inch wide 

strips. Cut each strip across the grain into 1/4 inch thick slices and put in a medium 

bowl. Using your hands, toss beef with sugar, sesame oil, 1 tablespoon soy sauce, 1 

tablespoon of rice wine, 1 tablespoon oyster sauce, and 1 teaspoon cornstarch. Let beef 

marinate at room temperature while preparing remaining ingredients. 

4. Stir together remaining 1 tablespoon soy sauce, 1 tablespoon rice wine, 1 tablespoon 

oyster sauce, 1 teaspoon cornstarof water evaporates within 1 to 2 seconds of contact, 

then add 1/2 cup peanut oil and heat until just smoking. Carefully add noodles all at 

once, flattening top to form a 9 inch cake. Cook until the underside is golden, 4 to 5 

minutes, rotating noodle cake with a metal spatula to brown evenly and lifting edges 

occasionally to check color. Carefully flip noodle cake over with spatula and tongs, then 

cook, rotating cake, until the other side is golden, 2 to 3 minutes more. Transfer noodle 

cake to a large paper towel lined plate to drain excess oil. Discard any oil. Transfer 

drained noodle cake to a platter and loosely cover with foil to keep warm. 

5. Heat wok over high heat until a drop of water evaporates within 1 to 2 seconds of 

contact, pour 1 tablespoon of peanut oil down side of the wok, then swirl oil, tilting wok 

to coat sides. Add beef, spreading pieces in 1 layer on bottom and sides as quickly as 

possible. Cook, undisturbed, letting beef begin to brown, 1 minute, then stir fry until 

meat is browned on all sides but still pink in the center, about 1 minute, transfer meat 

and any juices to a plate. 

6. Add 1 tablespoon of oil to wok over high heat. When the oil begins to smoke, add ginger 

and garlic and stir fry 5 seconds, then add the scallions and stir fry 30 seconds. Add 

mushrooms and stir fry until softened, about 3 minutes. Add choy sum and stir fry until 

leaves are bright green and just wilted, 2 to 3 minutes (if using broccoli, cook until 

almost crisp tender). Stir broth mixture, then pour into wok and stir fry until sauce is 

slightly thickened, about 2 minutes. Add beef and stir to coat. Return mixture just to a 

boil, then pour over noodle cake. 
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5. Kimchi Stir Fried Cabbage With Beef 
If you are in love with the Korean rice bowl, this is a dish that you can have. Cabbage is stir fried 

with small pieces of beef and this can be an ideal option for a bowl of hot Korean rice.  

 

Ingredients: 100g thinly sliced beef | 2 flat tbsp cabbage kimchi | 1 clove garlic, finely chopped 

| Marinades for beef | 1 tsp kimchi sauce (the sauce is available with the cabbage kimchi) | 1/4 

tsp soy sauce | 1/4 tsp cornstarch | 1/4 tsp oil | 1/2 tsp oil for frying 

Instruction: 

1. Marinade beef first with soy sauce and kimchi sauce, then add cornstarch and oil for 

sealing the flavor and juice of the meat. Mix well. 

2. Heat wok over medium heat, add oil. When heated, sauté garlic until slightly brown, 

toss in beef. As it is half done, add cabbage kimchi, stir well till beef is done. That’s it 

and, you shall see how fast you could have this cooked. Serve hot – like enjoying 

bibimbap (Korean rice bowl), I simply mix the beef and kimchi in a bowl of hot rice. 
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3. Lucky me, almost effortlessly, I have a hot and comfort meal while hearing so many of 

them are hard to get a simple shelter. 
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6. Fried Tofu Sandwich 
Sandwich is mainly offered with either butter or mayonnaise. This is a sandwich that is filled 

with ground beef along with tofu slices.  

Ingredients:  4 pcs firm tofu ~400g | 50g ground beef | 4 tbsp cornstarch| 1 egg, beaten | 1/2 

to 1 tsp soy or fish sauce depending on the dipping sauce used | The fried sandwiches are to be 

served hot with dipping sauces like vinegar, soy sauce, chilli sauce, sweet-and-sour sauce. If the 

dipping sauce you choose is not salty at all, then it is better to add in a little bit more soy or fish 

sauce in the egg wash. | Seasonings for beef | 1/2 tsp ground white pepper | 1/2 tsp sugar | 1 

tsp soy sauce | 1 tsp oil | some finely chopped spring onion 

Instruction: 

1. Season beef and mix well. Pat dry tofu, and cut them into slices (about 1 cm) of either 
rectangular or triangular shape, but every two pieces should come in pairs. To make the 
tofu surface sticky to the filling, sprinkle some corn starch on them, then, similar to 
making sandwiches, evenly spread a thin layer of the minced beef on one piece of tofu 
and cover it with another one. Give a light press to make sure the tofu glued well with 
the meat. 

2. Beat egg and add in soy or fish sauce. Dust on sandwiched tofu a thin layer of corn 
starch and bath it in the beaten egg. As soon as a tofu sandwich is coated with 
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cornstarch and egg wash, do fry them IMMEDIATELY. Or, the coating will be diluted by 
water exuded from the tofu. 

3. Heat about four tablespoons of oil in a wok or skillet over low heat and fried tofu until 
golden brown. Using this pan frying method should require several careful turns of the 
tofu to ensure every surface is evenly fried. Serve hot with your preferred dipping 
sauce(s). For most of the time, my choice is just to sprinkle ground sea salt and chili 
powder on the fried tofu. Enjoy. 
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7. Stewed Beef Shank 
It is not necessary that each food item has to be consumed hot. The beef shank is stewed and                   

can be kept in eh fridge. This particular dish can be a perfect option for starters and also at                   

times for a lunch or dinner meal.  

Ingredients: 500g beef shank | 2 tbsp dark soy sauce | 1 tbsp light soy sauce | 1 tsp cooking                    

wine (I use Shaoxing wine) | 1 tsp ground white pepper | 30g rock sugar or brown sugar | 2                    

sprigs spring onion (cut into ~5 cm long) | 6 slices ginger 

Instruction: 

1. Rinse shank and vertically cut it into 2 portions of similar diameter (~6-8 cm), just to                

ensure that it will be stewed evenly. 

2. Add spring onion and 3 slices of ginger into 3 cups of water and bring it to boil. Scald                   

shank in it for ~2 minutes (scalding with the ginger and spring onion will help remove                

the raw smell of beef). Drain water and set shank aside. 

3. Mix all remaining ingredients with 2 cups of water in a pot and bring all of them to boil.                   

Then, transfer the scalded beef into pot, and cover. Stew it over low heat for ~1 hour; or                  

until there is only 1/3 to 1/2 cup of sauce left. 

4. Dish up shank after cool and chill it with the sauce in fridge overnight. 
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5. Slice the chilled shank, pour sauce on top and drizzle some sesame oil to taste. 

Tip: 

The stewing time actually varies according to the type of pot use. Suggest to turn the shanks                 

over after the first 15 minutes and check how much sauce is left. That will help estimate the                  

time required for stewing. It should be better to choose a pot that is less likely to dry up water                    

quickly. 
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8. Tomato Beef Stew 
Wish to have a perfect beef stew to be consumed on winter nights? The beef stew cooked with 

tomato, daikon, and carrots can be a perfect option to go for.  

Ingredients: 1 kg. beef flank (or you can use shin and any part of beef that’s suitable for slow 

cook, cut into big dice) | 2 tablespoons oil | 480 g. tomato (vine, chopped roughly) | 120 g. 

onion (or 1 medium onion, chopped roughly) | 10 g. ginger (thin slices) | 200 g. carrot (peeled it 

and slice into 2cm thick) | 600 g. daikon radish (peeled it. Slice into 2cm thick and cut into 

quarters.) | 700 ml. water 

For the Seasonings: 200 ml. light soy sauce | 1 teaspoon dark soy sauce | 70 ml. rice wine | 2 

whole star anise | 1/4 cinnamon stick | Optional: dried orange peel (for extra flavour) 

Instruction: 

1. Boil a big pot of water and add the beef. Boil for 5 minutes to clean any dirt off the beef. 

After 5 minutes, use cold water to wash away any dirt on the surface of the meat and 

drain the water. Leave the beef aside for later. 

2. Heat up 2 tablespoons of oil and stir-fry the ginger and onion until the fragrance comes 

out. Add beef and stir-fry for another 3-5 minutes. 

3. Pour the rice wine in and cook for 30 seconds. Add light and dark soy sauce and bring it 

to boil. 

4. After step 3 has boiled, add tomato, water, star anise, cinnamon stick and orange peel 

(optional). 
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5. Bring it to boil again and use medium low heat to simmer for 1.5 hours. Check and stir it 

often. If you think the water is a bit low in the pot you can add a little bit hot water to 

adjust it. 

6. The beef should be nearly soft after 1.5 hour cooking and then add the carrots and 

daikon. Cook until the carrots and daikon are soft and this dish is nearly ready. Check 

the seasonings to suit your taste before serving.  
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9. Cantonese Beef In Black Bean Sauce 
The Cantonese style beef recipe is again a favorite in many of the restaurants of Hong Kong. 

Beef is cooked with sweet bell peppers in the black bean sauce. 

Ingredients: 1/2 pound beef (sirloin or flank steak is good) | 2 large bell peppers (2 green or 1 

green and 1 red) | 2 teaspoons fermented black beans (increase to 1 tablespoon if desired) | 1 

tablespoon garlic (chopped) | 2 teaspoons ginger (chopped) | 1/4 cup chicken broth (or stock) | 

1 teaspoon cornstarch (mixed with 4 teaspoons water) | 1/4 teaspoon sugar | Optional: pepper 

to taste | 3 1/2 tablespoons oil (for stir-frying) 

For the Marinade: 1/4 teaspoon sugar | 1/4 teaspoon salt | 2 teaspoons dark soy sauce | 1 

teaspoon Chinese rice wine (or dry sherry) | 1 tablespoon vegetable oil 

Instruction: 

1. Cut the beef along the grain into thin strips, 1 1/2 - 2 inches long. Then cut the beef 

across the grain so that you have thin strips that are 1 1/2 - 2 inches long, 1/2 inch thick 

and 1/8 inch wide. Place the beef in a bowl and stir in the marinade ingredients. 

Marinate the beef for 30 minutes. 
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2. While the beef is marinating, prepare the vegetables. Cut the peppers into thin strips to 

match the beef. Rinse the fermented black beans in warm water to remove excess salt. 

Chop finely. In a small bowl, combine the beans with the chopped garlic and ginger. 

3. In a small bowl, mix the cornstarch with the 4 teaspoons water. Mix in with broth or 

stock. 

4. Heat wok and add 2 tablespoons oil. When the oil is hot, add 1/2 of the black bean, 

garlic and ginger mixture. Stir-fry briefly (about 30 seconds) and add the beef. Stir-fry 

until the beef is nearly cooked. Remove the beef from the wok. 

5. Heat wok and add 1 1/2 tablespoons oil. When the oil is hot, add the remaining 1/2 of 

the black bean mixtures. Stir-fry briefly (about 30 seconds) and add the bell pepper 

strips. Stir-fry for about 2 minutes. Give the stock and cornstarch/water mixture a quick 

restir and add into the wok. Add the sugar. Taste and adjust the seasoning if desired. 

(Add the pepper at this point if desired). 

6. Add the beef back into the wok. Stir well until the sauce has thickened and the beef is 

cooked. Serve hot. 
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10. Beef And Snow Peas 
The best thing about this dish is that beef can be replaced by pork or chicken and the snow 

peas can also be replaced with broccoli or any other green vegetables. Both beef and snow 

peas are cooked in oyster sauce to prepare this dish. 

Ingredients: 3/4 pound flank steak | 3 tablespoons oil (for stir-frying, or as needed) | 1 1/2 

teaspoons garlic (minced) | 5 to 6 ounces snow peas (trimmed) | 1/4 teaspoon salt (or to taste) 

| 1 to 2 tablespoons water (or chicken broth or rice wine) 

For the Marinade: 2 teaspoons Chinese rice wine (or dry sherry) | 1 1/2 teaspoons light soy 

sauce | 1 1/2 teaspoons dark soy sauce | 1/2 teaspoon sesame oil | black pepper, to taste | 1 

teaspoon sugar | 2 teaspoons cornstarch 

Instruction: 

1. Gather the ingredients. 

2. Cut the steak across the grain into thin strips 1 1/2 - 2 inches long. Place the beef strips 

in a bowl and add the marinade ingredients (the rice wine or dry sherry, soy sauces, 
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Asian sesame oil, black pepper, sugar, and cornstarch) one at a time, adding the 

cornstarch last. Mix well with the beef and marinate for 15 minutes. 

3. Heat a wok or heavy skillet on medium-high to high heat, and add 2 tablespoons oil. 

When the oil is hot, add the beef. Let sear (brown) for a minute, then stir-fry until the 

redness is gone and the beef is nearly cooked. Remove the beef from the pan and drain. 

Wipe out the pan. 

4. Heat 1 tablespoon oil in the wok or skillet. When the oil is hot, add the garlic and the 

snow peas. Stir-fry the snow peas, stirring continually, until they turn dark green (up to 

2 minutes). Sprinkle the salt over the snow peas while stir-frying. 

5. Add the beef back into the pan. Add the chicken broth, water or rice wine. Stir for 

another minute to mix everything together. Serve hot. 

Cooking Tips: For extra flavor, use pre seasoned oil when stir-frying the beef. 
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11. Beef Toasted In Sesame Seeds 
For this dish, beef is first marinated with soy mixture and honey. The marinated beef is stir fried 

in oyster sauce and then topped with toasted sesame seeds.  

Ingredients: 1/2 pound flank steak | 1/2 red bell pepper | 1/2 green bell pepper | 1 cup mung 

bean sprouts | 1 stalk celery 

For the Marinade: 4 teaspoons liquid honey | 3 tablespoons soy sauce | 1 tablespoon water | 1 

green onion, chopped | 2 teaspoons cornstarch 

For the Sauce: 1 tablespoon oyster sauce | 1/4 cup low-sodium chicken broth | 1 teaspoon 

granulated sugar 

Other: 1 clove garlic | 2 slices ginger | 1 teaspoon cornstarch mixed with 4 teaspoons water | 3 

tablespoons white sesame seeds, toasted | 4 tablespoons oil for stir-frying 
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Instruction: 

1. Wash and drain the vegetables. Remove the stems and seeds from the bell peppers and 

cut into thin strips. Rinse and thoroughly drain the mung bean sprouts. String the celery 

and cut on the diagonal into thin strips. 

Cut the flank steak across the grain into thin strips. Combine with the marinade 

ingredients, adding the cornstarch last. Marinate the steak for 15 minutes. 

2. Combine the sauce ingredients and set aside. 

3. Heat the wok over medium-high heat. Add 2 tablespoons oil to the heated wok. When 

the oil is ready, add the beef. Brown briefly, then stir-fry until nearly cooked through. 

Remove from the wok. Clean out the wok if necessary. 

4. Add 2 tablespoons oil. Add the garlic and ginger and stir-fry briefly until fragrant (about 

30 seconds). Add the green pepper and celery. Stir-fry briefly, and add the red pepper. 

5. Push the vegetables up to the sides of the wok. Add the sauce in the middle of the wok. 

Heat briefly, then add the cornstarch and water slurry, stirring to thicken. 

6. Add the steak back into the wok. Add the mung bean sprouts. Mix everything together. 

Sprinkle with the sesame seeds before serving. Serves 2 or 4 (as part of a multicourse 

meal). 
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12. Braised Beef In Soy Sauce 
This Shanghai dish is a perfect example of red cooking. In this western style cooking, beef is 

cooked in a mixture of water and soy sauce. 

Ingredients: 4 Turnips (about 1 1/2 pounds) | 3 Large carrots | 3 Slices ginger | 2 Green onions 

| 2 tablespoons oil, or as needed | 2 pounds boneless stewing beef, cut into chunks | 3 cups 

beef broth | 1 cup of water | 2 tablespoons Chinese rice wine or dry sherry | 3 tablespoons 

dark soy sauce | 1 tablespoon light soy sauce | 1 tablespoon brown sugar 

Instruction:  

1. Chop the turnips into bite-size chunks. Peel the carrots and cut on the diagonal into 

1-inch pieces. Chop the ginger. Cut the green onions into thirds. 

2. In a wok or large saucepan, heat the oil over medium-high heat. Add the ginger. Cook 

until softened then brown the beef. Add the beef broth, water, rice wine or sherry, and 

1 tablespoon of the dark soy sauce. Bring to a boil. Reduce the heat and simmer, 

covered, for 1 hour. 

3. Add the chopped vegetables, the light soy sauce, the remainder of the dark soy sauce, 

and the brown sugar. Simmer, uncovered, for another 30 minutes. Taste and adjust the 

seasoning, adding salt, pepper, or soy sauce as desired. Serve hot with rice or noodles. 
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13. Beef Chop Suey 
Chop suey is normally a vegetarian dish but now it is also available with a number of meat 

options such as beef, pork, and chicken. This is one such dish that is available in almost all the 

restaurants not only in Hong Kong but also throughout the world. 

Ingredients: 1 pound beef 

For the Marinade: 1 teaspoon soy sauce | 1 to 2 teaspoons oyster sauce | 1 teaspoon salt | 

Black pepper to taste | 1 pinch cornstarch (under 1 teaspoon) 

For the Sauce: 4 tablespoons water (or chicken broth) | 2 teaspoons oyster sauce | 3/4 to 1 

teaspoon cornstarch 

For the Stir Fry:,2 small bunches bok choy (can substitute broccoli if desired) | 1/2 cup bamboo 

shoots (rinsed) | 1/2 pound mushrooms (washed and patted dry with a paper towel) | 1/2 cup 

water chestnuts (fresh if possible) | 1 large bell pepper (green) | 2 stalks celery | 1 onion | 

Optional: 1/2 pound snow peas (optional) 

Instruction: 

1. Cut the pork into thin strips. Add seasonings to pork, adding the cornstarch last. 

Marinate the pork for 10 - 15 minutes.  

2. While pork is marinating, prepare vegetables and sauce. 
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3. For sauce: Whisk together the sauce ingredients and set aside. 

4. For vegetables: Cut bamboo shoots into thin strips. Slice the mushrooms and water 

chestnuts. Cut the green pepper in half, remove seeds and slice diagonally. 

5. For the bok choy, separate each stalk and leaves. Cut the stalk diagonally and cut the 

leaves across. Cut the celery diagonally. Cut the onion in half, peel, and slice thinly. 

6. Place the vegetables on a large tray, being careful to keep each group separate (include 

the bok choy stalks and leaves), and set aside. 

7. Heat wok and add oil. When the oil is ready, add the pork. Stir-fry pork until redness is 

gone. Remove and set aside. 

8. Reheat wok and add more oil. When the oil is ready, stir-fry each of the vegetables. The 

order doesn't matter, but you can stir-fry the onions and celery together, (if desired you 

can cook these with the pork), and the green pepper and snow peas together.  

9. When cooking the bok choy, add the stalk first. Add salt to taste as desired while 

stir-frying each group of vegetables. Add water and cover wok while cooking bok choy, 

as it doesn't contain much moisture. 

10. Reheat wok and add oil. Give the sauce a quick re-stir. Add and combine all the cooked 

ingredients in the wok. Make a "well" in the center and gradually add the sauce, stirring 

to thicken. Once it has boiled, remove the chop suey from the stove. Serve hot. 
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14. Beef Chow Fun 
The main attraction of this dish is rice noodles that is quite chewy and can soak up the sauce in                    

a proper way. The noodle is cooked with beef chunks and baby in black bean sauce. 

Ingredients: For the Marinade: 1 1/2 tablespoons light soy sauce | 1 1/2 teaspoons dark soy                

sauce | 1 tablespoon Chinese rice wine (or dry sherry) | 1/2 teaspoon sugar | 1/2 teaspoon                 

sesame oil | 1 teaspoon cornstarch | 1 pound beef flank steak (sliced 1/4-inch thick across the                 

grain) 

For the Noodles: 8 ounces fresh baby corn | 2 garlic cloves | 1/2 pound fresh hor fun | 2                    

tablespoons oil | 1 tablespoon Chinese black bean sauce | 1 tablespoon oyster sauce 

Optional: light soy sauce (to taste) 

Instruction: 

Note: While there are multiple steps to this recipe, the beef chow fun is broken down into                 

workable categories to help you better plan for preparation and cooking. 

Marinate the Beef 

1. Gather the ingredients. 
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2. In a large bowl, mix together the light soy sauce, dark soy sauce, rice wine, sugar,                

sesame oil, and cornstarch. 

3. Add the beef strips and marinate for at least 15 minutes. 

Prepare the Vegetables and Noodles 

1. Gather the ingredients. 

2. While the steak is marinating, prepare the baby corn (and any other vegetables you'll be               

using) by rinsing them in cold water, draining them, and slicing them in half. 

3. Peel and mince the garlic. 

4. If using refrigerated rice noodles, rinse them in warm water to loosen. 

5. Cut the noodles into 1/2- to 3/4-inch strips. 

6. Once the beef is done marinating, heat a wok or a large skillet, add 1 tablespoon of oil,                  

and stir fry the beef until it browns. 

7. Stir in the black bean sauce and stir fry for another 30 seconds. Remove to a bowl and                  

set aside. 

8. Clean the wok and add the remaining 1 tablespoon of oil. When the oil is hot, add the                  

garlic and stir fry until aromatic. 

9. Add the hor fun and stir fry for 1 minute. 

10. Add the baby corn and quickly cook for another 30 seconds. 

11. Return the beef and any accumulated juices along with the oyster sauce into the wok               

and stir fry with noodles for 1 or 2 minutes. Taste and If it’s not salty enough, you can                   

add more light soy sauce or salt to adjust the seasonings. 

12. Separate into individual plates or serve family-style like they do at your favorite Chinese              

restaurant. 
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15. Stir Fried Beef With Broccoli 
Beef is first cooked in oil and broccoli is water and then is stir fried together. Chinese broccoli is 

used in the dish to offer a flavor of asparagus. The initial preparations make the broccoli crispy 

and the beef juicy.  

Ingredients: 10.5 ounces/300 g lean beef (sliced or julienned) | 12 ounces/350 g broccoli | 1 to 

2 teaspoons salt (for boiling water) | 2 cloves garlic (sliced) | 1 teaspoon ginger (finely chopped) 

| 1 teaspoon potato starch (or cornstarch mixed with 2 tablespoons water) 

For the Marinade: 1/2 large egg white | 1/2 tablespoon potato starch (or cornstarch) | 1/2 

tablespoon rice wine (or Shaoxing wine) | 1 tablespoon light soy sauce | 1 tablespoon oyster 
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sauce | 1/2 tablespoon sugar (demerara) | 1/2 teaspoon black pepper 

Optional: 1/4 teaspoon baking soda 

Instruction: 

Make the Marinade: 

1. In a large bowl, mix together egg white 1/2 tablespoon potato starch, rice wine, soy 

sauce, oyster sauce, sugar, and black pepper. 

2. Add the beef, completely covering it, and marinate for at least 30 minutes. If you want 

the beef to have more texture and be a bit softer then you can add the optional baking 

soda.  

Prepare the Broccoli: 

1. Cut the broccoli into small individual florets. Boil a pot of water with 1 to 2 teaspoons 

of salt then blanch the broccoli in the water for 20 to 30 seconds. 

2. Drain the water and soak the broccoli in iced/cold water immediately to cool it down. 

Stir Fry the Dish 

1. Heat up a wok with oil, stir fry the garlic and ginger first then add beef and stir fry for 1 

minute. Remove it from the wok and set aside. 

2. Wash the wok and dry it. Heat up a little bit of oil and stir fry the broccoli for 20 seconds 

then add the beef back in the wok and keep stir frying for another 30 seconds. 

3. Stir in potato starch-water mixture and cook for 20 seconds. 

4. Add salt to taste and it’s ready to serve with hot white rice. 

Variations: 

1. You can add sliced carrot and onion if desired. It can be boiled in water with broccoli but 

you might need to add more water. 

2. If you find this dish is a little bit too dry during stir frying, you can add water to adjust it. 

3. You also can adjust the seasonings for this recipe to suit your personal taste.  
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16. Beef In Spicy Black Bean Sauce 
For this recipe, sauce of fermented black beans is used. The beef is cooked in a mixture of the 

black bean sauce and chilly to offer it a tangy and spicy flavor. 

Ingredients: For the Marinade: 1/2 teaspoon sugar | 2 teaspoons soy sauce | 2 teaspoons 

Chinese rice wine (or dry sherry) | 1 1/2 teaspoons cornstarch | 1 tablespoon vegetable oil 

(such as canola) | 3/4 pound steak (sirloin or flank is good, thinly sliced across the grain) 

Prepare the Vegetables: 2 bell peppers (1 green and 1 orange or red) | 1 small onion | 1 

tablespoon Chinese fermented black beans (or black bean sauce, or to taste) | 2 cloves garlic | 

2 large slices ginger 

For the Stir-Fry: 4 tablespoons oil (for stir frying, or as needed) | 1/2 cup chicken stock (or broth 

or water)| Optional: salt (to taste) | Optional: pepper (to taste) | Optional: soy sauce (to taste) 
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Instruction: 

Note: while there are multiple steps to this recipe, this Chinese beef and peppers dish is broken 

down into workable categories to help you better plan for cooking. 

Make the Marinade: 

1. In a large bowl, mix together sugar, soy sauce, rice wine, cornstarch, and 1 tablespoon 

oil. 

2. Add the beef and marinate for 25 to 30 minutes. 

Prepare the Vegetables: 

1. While the beef is marinating, remove the stems and seeds from the bell peppers and 

chop. 

2. Then, peel the onion and chop. 

3. After that, use a cleaver or knife to chop the beans into tiny pieces. 

4. Then, finely chop the garlic and ginger. 

5. Mix the chopped garlic with the black beans. 

Stir-Fry: 

1. Heat the wok over medium-high to high heat. 

2. Add 2 tablespoons of oil. Wait until the oil is hot and then add the beef. Brown briefly. 

Then stir-fry until it changes color and is about 80 percent cooked. 

3. Remove the beef from the wok. 

4. Add 2 tablespoons of oil. When the oil is hot, add the ginger and garlic and bean 

mixture. Stir fry briefly until aromatic. 

5. Add the onions and stir-fry for about 3 minutes. 

6. Then add the green pepper. Stir-fry for another minute, and then add the remaining 

pepper. 

7. Pour in the chicken broth and heat to boiling. (If you don't have chicken broth or stock, 

just use water.) 

8. Add the beef back into the pan. Reduce the heat and simmer, covered, for a few more 

minutes. 

9. Taste and season with salt, pepper, or soy sauce, if desired. Serve hot with rice if 

desired. 
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17. Beef With Vegetables 
It is been believed by the Chinese that three is a lucky number and hence they use three 

vegetables with beef in this dish. The beef is cooked with bok choy, red onion, and mushrooms 

in sherry sauce and dark soy.  

Ingredients: For the Marinade: 2 tablespoons light soy sauce | 1 tablespoon Chinese rice wine 

(or Shaoxing rice wine or dry sherry) | 1/4 teaspoon sesame oil | 1 tablespoon cornstarch 

For the Sauce:  1 tablespoon dark soy sauce | 2 tablespoons light soy sauce | 1 tablespoon 

sugar | 1 tablespoon dry sherry (or rice wine) 

For the Stir-Fry: 1 pound flank steak (or top sirloin beef, thinly sliced) | 4 to 5 tablespoons 

neutral oil (such as vegetable or canola) | 1 clove garlic (crushed and chopped) | 1 teaspoon 

fresh ginger (minced) | 1/2 cup onion (chopped) | 2 bok choy stalks (leaves separated, leaves 

and stalks cut diagonally) | 1/2 cup fresh mushrooms (washed and thinly sliced) 

Optional: 2 green onions (sliced diagonally) 

Instruction: 

Note: while there are multiple steps to this recipe, this beef with vegetable dish is broken down 
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into workable categories to help you better plan for stir-frying. 

Make the Marinade 

1. Gather the ingredients. 

2. In a large bowl, whisk together light soy sauce, rice wine, sesame oil, and cornstarch. 

3. Add the sliced beef to the marinade, coating all sides, and let rest for 15 minutes. 

Make the Sauce 

1. Gather the ingredients. 

2. In a small bowl, whisk together dark soy sauce, light soy sauce, sugar, and dry sherry. 

Mix well until the sugar is dissolved. Set aside. 

Stir-Fry the Dish 

1. Gather the ingredients. 

2. Heat a wok and add 2 tablespoons of oil. When the oil is hot, add the beef, discarding 

the marinade. Stir-fry until it is nearly cooked. 

3. Remove beef from the wok and drain on paper towels. 

4. Clean out the wok, reserving 2 tablespoons cooking juices (or more if desired) to add to 

the sauce later. 

5. Add 2 to 3 tablespoons oil to the wok. When the oil is hot, add the garlic and ginger and 

stir-fry briefly. 

6. Add the chopped onions and stir-fry until they are tender. 

7. Then add the bok choy stalks and stir-fry a bit longer. 

8. Next, add the mushrooms and then the bok choy leaves. 

9. Push the vegetables up to the side, re-stir the sauce, and pour it into the middle. 

10. Turn up the heat, push the vegetables back into the sauce, and mix well. 
11. Return the cooked beef to the wok and mix again. 

12. Stir in the green onions, if using. 

13. Serve hot with rice. 
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18. Mongolian Beef With Vegetables 
This dish is not an authentic Chinese option and is more of a Mongolian dish but is quite 

commonly found in the menus of many of the restaurants in Hong Kong. The beef is cooked 

with baby corn or bamboo shoots in a spicy sauce made up of fresh orange peel. 

Ingredients:  1 lb sirloin or flank steak | 1 egg white | Pinch of salt | 1 teaspoon sesame oil | 1 

tablespoon cornstarch | 4 green onions (sliced on the diagonal into 1-inch pieces) | 1 8-ounce 

can baby corn | 1 garlic clove, minced | 3 tablespoon hoisin sauce | 2 tablespoon water | 1 

tablespoon dark soy sauce 2 teaspoon rice vinegar (or 1 tablespoon Chinese rice wine or dry 

sherry) | 1/4 tsp chile paste, or to taste | 1 tsp sugar | 1 cup oil for frying beef 

 

 

Instruction: 

1. Slice the beef across the grain into thin strips. Add the marinade ingredients in the order 

given and marinate the beef for thirty minutes.  To prepare the vegetables, wash the 

green onions and slice on the diagonal into 1-inch pieces. Peel and mince the garlic. 
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Rinse the can of baby corn with warm running water. Drain thoroughly. Mix together 

the sauce ingredients and set aside. 

2. When the beef has finished marinating, heat the wok and add 1 cup oil. When oil is 

ready, add the beef and fry until it changes color. Remove the beef from the wok and 

drain on paper towels. 

3. Clean out the wok with a paper towel, and add 2 tablespoons of oil for stir-frying. When 

the oil is ready, add the garlic. Stir-fry briefly, and add the baby corn. Add the green 

onions. 

4. Make a well in the middle of the wok by pushing the vegetables up to the side. Add the 

sauce and bring to a boil, stirring to thicken. 

5. Stir in the sugar. Add the beef and combine with the sauce and vegetables. Serve hot. 

Serves 4. 
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19. Sichuan Crispy Beef 
The beef is first dry fried to offer it a crispy and chewy texture. Then it is cooked in a Szechuan 

style with carrots or celery in chili paste. 

Ingredients: 1 pound beef (flank or sirloin steak is good) | 2 medium carrots | 1 tablespoon 

minced ginger | 2 scallions (white parts only) | 1 tablespoon sweet bean sauce (or substitute 

hoisin sauce) | 3 teaspoons chili paste (or chili sauce, as needed) | 7 1/2 tablespoons oil (for 

stir-frying) | 1/4 teaspoon salt | 1 tablespoon Chinese rice wine (or dry sherry) | 1/2 teaspoon 

sugar | 1/2 teaspoon roasted Szechuan peppercorns 

Instruction: 

1. Gather the ingredients. 

2. Cut the beef julienne style, across the grain, into thin slices less than 1/4-inch thick and 

2 1/2 to 3 inches long. 

3. Wash, peel, and julienne the carrots into thin strips about 1/8-inch thick and 2 1/2 to 3 

inches long. 

4. Mince the ginger. 

5. Cut scallion into lengths about 2 1/2 inches long, and then into thin shreds. 

6. In a small bowl, combine the bean sauce and chili paste or chili sauce. Set aside. 
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7. Heat the wok on medium-high heat for at least 30 seconds. The wok is ready when you 

can feel the heat when holding the palm of your hand 2 to 3 inches above the wok's 

surface. 

8. Add 1 1/2 tablespoons oil to the heated wok by drizzling it down the sides. When the oil 

is hot, add the julienned carrots. Stir-fry for 2 minutes, stirring in the salt. (Do not brown 

the carrots.) Remove from the wok. 

9. Heat remaining 6 tablespoons of oil in the wok over medium-high to high heat. When 

the oil is hot, add the beef. 

10. Stir-fry for approximately 10 minutes, until the beef is crispy and dark brown and chewy 

(you will hear the beef sizzle as it dries out). 

11. Splash the beef with the rice wine or dry sherry during the later stages of cooking. 

12. Push the beef up to the sides and drain all but 2 tablespoons from the wok. Add the 

bean sauce and chili paste or sauce mixture, and stir-fry for a few seconds. 

13. Then add the ginger and scallions. Stir-fry for a few seconds, until aromatic, then return 

the carrots to the wok. 

14. Stir in the sugar and the roasted Szechuan peppercorns. Taste and adjust seasonings if 

desired. 

15. Serve hot and enjoy! 
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20. Beef and Broccoli 
This simple to make dish has just two main ingredients and these are beef chunks and broccoli. 

The dish is made in a spicy flavor or even a moderate option as per choice.  

Ingredients:  For the Marinade: 2/3 c. low-sodium soy sauce| divided  

Juice of 1/2 lime | 3 tbsp. packed brown sugar, divided | 2 tbsp. cornstarch, divided | Kosher 

salt | Freshly ground black pepper | 1 lb. sirloin steak, sliced thinly against grain | 2 tbsp. 

vegetable oil | 3 cloves garlic, minced | 1/3 c. low-sodium beef (or chicken) broth | 2 tsp. 

Sriracha (optional) | 1 head broccoli, cut into florets | Sesame seeds, for garnish  | Thinly sliced 

green onions, for garnish  

Instruction: 

1. In a medium bowl, whisk 1/3 cup soy sauce, lime juice, 1 tablespoon brown sugar, and 1 

tablespoon cornstarch until combined. Add steak, season with salt and pepper, and toss 

until steak is coated. Marinate 20 minutes.  

2. In a large skillet over medium-high heat, heat oil. Add steak in a single layer, working in 

batches if needed, and cook until seared, about 2 minutes per side. Remove steak and 

set aside.  

3. Stir in garlic and cook until fragrant, about 1 minute. Stir in remaining 1 tablespoon 

cornstarch until garlic is coated, then stir in broth, remaining 2 tablespoons brown 

sugar, remaining 1/3 cup soy sauce, and Sriracha. Bring mixture to a simmer. Add 
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broccoli and simmer until tender, about 5 minutes. Season sauce with salt and pepper (if 

necessary), then return steak to skillet.  

4. Garnish with sesame seeds and green onions before serving. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Table of Contents  

www.aussiemeat.hk                                                                    41 of 83 

http://www.aussiemeat.hk/


 

21. Mongolian Glazed Steak With Broccoli 
It seems broccoli is the most commonly used vegetable that goes quite well with beef. This 

Mongolian dish is prepared by grilling the beef steak in such a way that it is juicy inside and 

crispy outside. It is then served with broccoli on the top.  

Ingredients:  4 8-oz. sirloin steaks | 1/2 c. soy sauce | Freshly ground black pepper | 1/4 c. 

cornstarch | 1 tbsp. vegetable oil, plus more for brushing | 1 tsp. grated ginger | 3 cloves garlic, 

minced | 1/4 c. brown sugar | 1 tbsp. Ketchup | kosher salt | 1 lb. broccoli florets 

Instruction: 

1. Preheat grill. Place steak on a rimmed sheet pan; pat dry thoroughly and add 1 

tablespoon soy sauce over each steak. Massage into steak on all sides and season with 

pepper. Transfer steaks onto a clean rimmed sheet pan in a single layer. Sprinkle steaks 

evenly with cornstarch on both sides. Shake off any excess, then brush lightly with 

vegetable oil. 

2. In a small bowl mix together vegetable oil, ginger, garlic, brown sugar, and ketchup. Set 

aside. 

3. Place steaks on grill; cook 3 to 4 minutes per side. Brush glaze on both sides of steak and 

cook 1 more minute on each side until glaze is caramelized. Transfer to a plate to rest 

for 5 minutes. 
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4. Meanwhile, bring a large pot of water to boil and season with salt. Add broccoli and 

cook until just tender, 2 minutes. Drain well. Serve steak immediately with broccoli and 

extra sauce (if desired). 
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22. Ramen Noodle Skillet With Steak 
Are you in love with Ramen noodles? Add up stir-fried beef chunks and you can have a great 

dinner by the weekend.  

Ingredients:  3/4 lb. skirt or flank steak | 1/3 c. low-sodium soy sauce | 2 cloves garlic, minced | 

Juice of 1 lime | 1 tsp. honey | 1/2 tsp. cayenne pepper | 1 onion, diced | 2 bell peppers, sliced 

| 1 head broccoli, florets removed | 3 packs boiled ramen noodles (seasoning packets 

discarded) 

Instruction: 

1. In a large skillet over medium-high heat, heat oil. Add steak and sear until your desired 

doneness, about 6 minutes per side for medium, then transfer to a cutting board and let 

rest 5 minutes. Slice. 

2. In a small bowl, whisk together soy sauce, garlic, lime juice, honey, and cayenne until 

combined and set aside. Add onions, peppers, and broccoli to skillet and cook until 

tender, 6 minutes, then add soy sauce mixture and stir until fully coated. Add cooked 

ramen noodles and steak and toss until combined. Serve. 

 

 

 

Table of Contents  

www.aussiemeat.hk                                                                    44 of 83 

https://www.aussiemeat.hk/blogs/recipes
http://www.aussiemeat.hk/


 

23. Sesame Ginger Beef 
In the category of stir fried beef dishes, this is one of the most flavored one. The beef is stir 

fried with ginger and then topped with sesame seeds and green chilies.  

Ingredients: 1 lb. skirt steak, thinly sliced into 1/4" strips | kosher salt | Freshly ground black 

pepper | 3 tbsp. cornstarch | 1 tsp. plus 1 tbsp. canola oil, divided | 1 lb. green beans, trimmed 

| 3 cloves garlic, minced | 3" piece of ginger, peeled and grated | 1/4 c. soy sauce | 1 tbsp. rice 

wine vinegar | 3 tbsp. sugar | 2 green onions, chopped | 1 tbsp. sesame seeds 

Instruction: 

1. Place beef in a large mixing bowl and pat dry with paper towels. Season with salt and 

pepper, toss with cornstarch until well coated, and set aside. 

2. In a large skillet over medium-high heat, drizzle 1 teaspoon oil and cook green beans 1 

minute. Add 2 tablespoons water and cover with a lid to steam, 1 minute more. Transfer 

green beans to a plate and discard any excess water. 

3. Return skillet to high heat and add remaining tablespoon oil. When oil is almost 

smoking, add beef. Stir-fry until beef is almost cooked through, 2 to 3 minutes. Reduce 

to medium heat and add garlic, ginger, soy sauce, vinegar, and sugar; stir quickly to coat 

the beef. Add back green beans, then top with green onions and sesame seeds. Serve 

immediately. 
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24. Skinny Beef And Broccoli Noodles 
The beef steak and broccoli is stir fried in soy sauce in such a way that the sauce gets infused in 

the beef to make it juicy. Finally, rice noodles are introduced and stirred properly to complete 

the dish.  

Ingredients: 12 oz. wide rice noodles or udon noodles | 1/3 c. low-sodium soy sauce | 3 cloves 

garlic, minced | Juice of 2 limes, plus wedges for serving | 1 tbsp. Sriracha | 1 tsp. honey | 3 

tbsp. toasted sesame oil, divided | 1 tbsp. cornstarch | 3/4 lb. flank steak, thinly sliced against 

the grain | 1 large head broccoli, cut into florets | 8 oz. baby bella mushrooms, sliced 

Instruction: 

1. In a large pot of salted boiling water, cook noodles according to package directions until 

al dente. Drain, then rinse with cold water. 

2. In a small bowl, whisk together soy sauce, garlic, lime juice, Sriracha, honey, and 2 

tablespoons of sesame oil, then whisk in cornstarch until smooth. 

3. In a large skillet over medium-high heat, heat remaining 1 tablespoon sesame oil. Add 

steak and sear 3 to 5 minutes per side. 

4. Stir in broccoli, mushrooms, and 2 tablespoons water and cook until tender, about 6 

minutes more. Add sauce, simmer 3 minutes, then reduce heat to low and add cooked 

noodles. Toss until fully coated and warmed through. 

5. Serve with lime wedges. 
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25. Beef and Broccoli Kebabs 
Though kebabs are not originally from Hong Kong but a number of people love enjoying it here 

also. The marinated beef and broccoli is grilled to make kebabs out of it.  

Ingredients:  1/3 c. low-sodium soy sauce | 1/4 c. brown sugar | Juice of 2 limes (or 1 if large), 

plus more for serving | 1 tbsp. ground ginger | 1 lb. sirloin steak, cut into cubes | 2 c. broccoli 

florets | 2 tbsp. extra-virgin olive oil | Freshly ground black pepper | Green onions, for garnish 

Instruction: 

1. Heat grill to medium-high. In a small bowl, whisk together soy sauce, brown sugar, lime 

juice and ginger. Add steak and toss until coated. Let marinate in the fridge, at least 15 

minutes and up to 2 hours. 

2. In another bowl, toss broccoli florets with olive oil. 

3. Skewer steak and broccoli and season all over with pepper. 

4. Grill, turning occasionally, until steak is medium, 8 minutes. 

5. Squeeze with lime, garnish with green onions, and serve. 
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26. BBQ Ground Beef And Rice 
There are so many ground beef recipes available in the Hong Kong restaurants. One of them is 

cooking of ground beef with ginger, celery, carrots, sweet onion, and garlic cooked in BBQ 

sauce of authentic Chinese style and apple cider vinegar.  

Ingredients: 1 inch long piece fresh ginger finely grated | 1 tbsp apple cider vinegar | 1 lb 

ground beef | 1 celery stalk finely chopped | 1 small carrot finely chopped | 1/4 large sweet 

onion finely chopped | 1 clove garlic finely chopped | 2 tbsp oil | 1/2 tsp crushed red pepper 

flakes | 1 tsp liquid aminos | 1/4 tsp ground turmeric | 1 tbsp sesame seeds 

Sauce: 1/2 cup Chinese style bbq sauce (see my recipe) | 1 tbsp sriracha | 1 tsp stir fry sauce | 1 

tsp granulated garlic 

Rice:  2 cups white rice | 1 tbsp stir fry sauce | 1/4 ground turmeric 

Instruction: 

1. In a large skillet on medium low heat without oil lightly toast the sesame seeds then set 

aside. 
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2. In large skillet add the oil, celery, carrot, onion, garlic, ginger, pepper flakes, turmeric, 

vinegar and liquid aminos. 

3. Once the veggies are soft add the ground beef. Cook until done and browned a bit. 

4. Add all the sauce ingredients and simmer until thickened. 

5. Add rice ingredients to rice cooker and follow the directions for your model. 

6. Once rice is done and sitting on the warm setting add any vegetables you would want 

like broccoli, bamboo shoots or whatever you have on hand. 
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27. Beef with Bok Choy in Oyster Sauce 
This is one of the most commonly found beef recipes in the restaurants of Hong Kong. The 

thinly sliced beef is marinated with corn flour and light soy sauce. The marinated beef slices are 

then cooked in water and oyster sauce after some time.  

Ingredients: 250 g Beef (slice thinly) | 200 g Bok Choy 

Marinade: 1 Tbsp Light Soy Sauce | 1 Tbsp Corn Flour | Sauce (mix well in a bowl) | 2 Tbsp 

Oyster Sauce | 1 cup Water | 1 tsp Corn Flour 

Stir Frying: 2-3 Tbsp Cooking Oil | 20 g Garlic (minced) | 20 g Ginger (minced) 

Instruction: 

1. MARINATE; marinate the beef with soy sauce and cornflour. Mix well and set aside for 

30 minutes or more. 

2. BEEF; When ready, heat 3 Tbsp of cooking oil until hot. Cook the ginger and garlic until 

fragrant (10 sec). Then add the beef and cook it until brown all over (about 1 min per 

side). 

3. SAUCE & VEGGIE; Next add our pre-mixed sauce and mix well. Then add the bok choy 

and mix well. Cover with a lid and let it cook for 1 minute. 

4. SERVE; Remove the lid and stir the dish. Turn off the heat and serve on a plate. 
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28. Beef Brisket In Chinese Sauce 
For this authentic dish, beef brisket Hong Kong is the main ingredient. The beef brisket is sliced 

and is cooked with the authentic Chinese sauce of five spices, light soy sauce, garlic, honey, 

sugar, and water.  

Ingredients: 1 tsp salt | 2 lb sliced beef brisket | 2 tbsp light soy sauce | 3 cups water | 1 tsp 

sugar | 1 bulb garlic | 1 tbsp chinese five spice powder | 2 tbsp honey | 3 sticks cinnamon | 1 

tbsp coriander seeds | 1 tsp whole black pepper | 5 pieces star anise | 1 onion 

 

Instruction: 

1. Star anise, black pepper, coriander seeds, 5 spice powder, cinnamon sticks 

2. Take a large pot, add water, add 5 spice powder, soy sauce, salt, black pepper, 

cinnamon sticks, coriander seeds. Bring water to boil. 

3. Once water is boiling add the beef. Boil for 30 minutes  

4. Chop onion, add to pot. Add garlic as whole cloves. Reduce heat and simmer for 1 hour 

30 minutes.  

5. Once the majority of water has evaporated and you have a thick sauce in the pot.  

6. This the most important part , be sure to cook off most of the liquid.  
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7. Add the sugar and honey stir in well.  

8. Cook for another 10 minutes on low heat. 

9. Serve the beef and sauce with rice. 
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29. Horseradish Beef And Chinese Ginger 
Beef sirloin is available from the best meat delivery Hong Kong. The sirloin is sliced thinly and is 

cooked with scallions, Chinese ginger, honey, Dijon mustard, soy sauce, kosher salt, and water.  

Ingredients: 1 1/2 lb Beef Sirloin (thinly sliced) | 4 large Scallions (1.5" slices) | 1 tbsp Fresh 

Ginger | 1 1/2 tbsp Dijon Mustard | 1 tbsp Honey | 1/4 cup Soy Sauce | 1/4 cup Water | 1/4 tsp 

Kosher Salt | 1/2 tsp Ground Black Pepper | 1/4 cup Canola Oil 

Instruction: 

1. In a medium bowl, combine beef and scallions. 

2. To a blender, add all remaining ingredients, except oil. Blend until smooth. 

3. Combine beef and marinade thoroughly. Let marinate in refrigerator for 4-6 hours. 

4. To a large skillet over high heat, add oil. When hot, add marinated beef. Stir fry for 5-7 

minutes or until beef is cooked through. There will be a lot of moisture released from 

the meat. Cook until liquid is almost fully cooked out. 
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30. Minchee 
Ground Beef is used for this recipe. The beef is cooked in canola oil with russet potatoes, bay 

leaf, grated ginger, white onion, grated garlic, and low sodium Worcestershire sauce.  

Ingredients: 1 lb 80/20 Ground Beef | 1 Russet Potato | 1/4 White Onion | 1 Bay Leaf | 1 tsp 

Canola Oil | 1 tsp Grated Ginger | 4 clove Grated Garlic | 3 tbsp Low Sodium Worcestershire 

Sauce | 3 tbsp Soy Sauce | 1 dash Salt | 4 Green Onions 

Instruction:  

1. Dice potatoes and white onion into 1/4-inch cubes. 

2. Heat canola oil in a large saucepan over medium heat. Add white onion, bay leaf, and 

salt; cook 3-4 minutes. Add grated garlic and ginger; stir and cook an additional 1 

minute. 

3. Add beef to the saucepan and break up into small pieces. Cook about 2 minutes until 

broken and just beginning to brown. 

4. Add diced potato, Worcestershire sauce, and soy sauce and mix with beef/onions. Cover 

and cook over medium heat for 20 minutes. 

5. Serve over rice and top with diced green onions. 
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31. Chinese Beef Steak 
The Hong Kong steak is cooked in an authentic Chinese style and is one of the oldest dishes of                   

Hong Kong. The beef steak is cooked in oil with garlic, magic sarap, salt, ketchup, paprika,                

brown sugar, and chili powder.  

Ingredients: 1/2 kg beef | 1/4 cup oil | 5 clove garlic | 1 pinch salt| 2 tsp msg / magic sarap | 1                        

cup ketchup | 1/2 cup brown sugar | 1 tbsp paprika / chili powder | 2 medium onion 

Instruction:  

1. Slice beef thinly 

2. Heat oil in pan and fry garlic 

3. Sear beef until almost fried in texture but do not overcook 

4. Add salt and msg 

5. Mix in the ketchup and sugar, lower down heat 

6. While simmering add in the chili powder 

7. When the sauce is almost dry add the onion rings and slightly cook 

8. Take off from heat and serve 
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32. Garlic Beef Noodle 
Noodles can be said to be one of the most common Hong Kong recipes that you will come 

across. The Garlic beef noodle can be also prepared with chicken in place of beef. The 

ingredients used in the dish are beef, spring onions, brown sugar, butter, minced garlic, soy 

sauce, along with Chinese noodles.  

Ingredients: Butter | Spring Onions | Garlic [minced] | Beef or Chicken | Brown Sugar | Soy 

Sauce | Noodles 

Instruction: 

1. First, you need to cook the beef or chicken. Then set aside.  

2. Place the noodles in a large bowl and cover with boiling water. 

3. In a pan, put butter and saute garlic until golden brown. 

4. Then put soy sauce and brown sugar in the pan and stir it well. 

5. Put the noodles in the pan and combine the cooked beef/chicken in. 

6. Serve it with spring onions on top and there you go. 
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33. Lime Chili Beef Spring Roll Soup 
For such type of recipes the best beef products are used by the restaurants to impress the 

customers in first go itself. Beef is minced and is cooked with lime juice, ginger puree, minced 

garlic, chili puree, and soy sauce. It is then filled in the spring roll wrappers and is then again 

cooked to get a soup.  

Ingredients: Spring roll dumplings | 250 grams beef mince | 1/4 cup lime juice | 1/2 tsp minced 

garlic | 1 tsp ginger puree | 1 tsp chili puree | 1 tsp chili puree | 1 1/2 tbsp soy sauce | 8 spring 

roll wrappers, cut into quarters | 1 a bowl with equal amounts of flour and water mixed into a 

paste that can be applied with a pastry brush. About 4 tbsp of each should do it, but you might 

need more. 

Soup: 800 ml water | 2 tbsp soy sauce | 1 tsp ginger puree | 1 tsp Thai 5 spice | 800 ml packet 

mix chicken noodle soup 

Instruction:  

1. Combine all your spring roll ingredients, except the flour and water mix, and wrappers. 

2. Place your cut up wrappers under a damp cloth to stop them drying out. 

3. Apply your flour and water paste to one of the squares and stick another square to it. 

4. Brush more mix around the edges of the square. 

5. Add 1 Tbsp of mix near to one of the corners. 
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6. Roll up your wrapper halfway, fold the sides in and then finish rolling it up. You might 

want to look on YouTube to get it right. 

7. Repeat this with all your wrappers. You should be able to make 16 rolls. 

8. Fry your spring rolls for approximately 2 minutes on each side. 

9. While your spring rolls fry, combine your soup ingredients and bring to the boil. 

10. Add your spring rolls to your soup and continue to cook for 3-4 minutes. 

11. Serve and enjoy! 
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34. Slow Simmer Beef Soup 
One of the best options that you can get in healthy soups is that of meat recipes. The main                   

ingredient of the recipe is bone stock and cubed beef. Both the ingredients are cooked in                

different ingredients such as five Chinese spices, bouillon, cubed zucchini, orange, chopped            

carrots, cabbage, and lemon pepper.  

Ingredients: 96 oz beef bone stock | 4 large carrots chopped | 4 large zucchini cubed | 1/2                  

head cabbage | 2 lbs cubed stew Beef | 1 tablespoon orange and lemon pepper | 2 tablespoons                  

chocolate mole a sauce | 2 teaspoons Chinese five spice | 1 teaspoon beef-flavored bouillon | 2                 

medium potatoes cubed | 1 large corn Cobb chopped to bite size 

Instruction: 

1. Sear beef cubes in the bottom of the pot first with a little butter. Add bone broth.  

2. Bring to a boil. Add vegetables.  

3. Reduced to a very low simmer. Simmer on low for 1 hour or until all ingredients                

including meat is tender.  

4. Hot water may be added to increase soup amount and or consistency. 
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35. Beef Brisket Noodle Soup 
One of the best recipes for beef brisket noodles is available here in Hong Kong. The restaurants 

here cook beef brisket and egg noodles in a perfect combination of ingredients such as star 

anise pods, whole cloves, sliced ginger, sliced onions, and cinnamon stick.  

Ingredients: 3 star anise pods | 1 small cinnamon stick | 2 whole cloves | 1 inch piece of ginger, 

peeled & sliced | 4 green onions, sliced into 3 inch sections | 2 cloves garlic, crushed | 1 tbsp 

vegetable oil | 3 tbsp oyster sauce | 6 tbsp soy sauce | 2 liters chicken stock | 1 lb beef brisket, 

cubed | Beef tripe and tendon, if desired | 200 gm dry fine Chinese egg noodles | Vegetables as 

desired 

Instruction: 

1. Set instant pot to saute and add vegetable oil. Once oil is heated, add star anise, 

cinnamon, cloves, garlic, and ginger and saute for a few minutes until aromatic. Add 

green onions to pot and cook until limp. 

2. Add cubed beef brisket and sear briefly in pot, then add oyster sauce and soy sauce. 

Cook for a few minutes until sauce caramelizes. 
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3. If tendon and tripe is desired, add to instant pot now. Tendon pieces must not be too 

large. Cook briefly in sauce, then add chicken stock. Close lid of instant pot and cook 

30min on high pressure (soup function). 

4. While brisket cooks, soak dry noodles in boiling water until loose, then blanch in cold 

water. Prepare any desired vegetables.  

5. Separate noodles and veg into 2 large soup bowls. Once instant pot is done (quick 

release), spoon broth into bowls to reheat noodles. 
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36. Sous-vide Smoked Beef Ribs 
The demand for beef ribs are got from the best meat delivery Hong Kong to prepare some of 

the best beef recipes such as sous-vide smoked beef ribs. The ribs are prepared with 

ingredients like Chinese spice powder, Chinese styled barbeque sauce, brown sugar, onion 

powder, and kosher salt.  

Ingredients:  2 slabs Beef Ribs | 5 tbsp Brown Sugar | 4 tbsp Kosher Salt | 3 tbsp Chinese Five 

Spice Powder | 1 tbsp Onion Powder | 1 cup Chinese Style Bbq Sauce  | 4 BPA free gallon sized 

bags 

Instruction: 

1. Get the sous-vide water bath warming up to 165° F 

2. Make the Chinese style rib rub. Combine the brown sugar, Chinese five spice, salt and 

onion powder into a jar and mix together thoroughly. 

3. Trim the excess fat from the ribs and cut in half. 

4. Coat ribs with the rub and let rest until the water bath reaches temperature. 

5. When the water is to temp place the ribs into the bags and submerge into the water. 
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6. I use an oven cooling rack across the top of the bath to clip the top of the bags too to 

keep the zipper from going into the water. I've never fully trusted them to not leak 

when counting on them. 

7. Cover the top with plastic wrap to hold in the heat. The cooling rack helps support this 

too. 

8. Let cook in the water bath for 24 hours. 

9. After the 24 hours place the ribs on a smoker preheated to 250°F. I use pecan wood. 

10. Let them smoke for 2 hours, then brush with the Chinese style bbq sauce and cook for 

another hour then sauce again. 

11. Check after another hour and if to desired doneness remove from heat. 

12. Let rest for about an hour then grab some napkins and dive in! 
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37. Dak Galbi Spinoff 
The cubed beef from the best meat delivery hk is prepared along with thinly cut Chinese 

cabbage. Both of them are cooked well with gochujang, red pepper powder, soy sauce, honey, 

and mirin.  

Ingredients: Beef, cubed (originally chicken) 

Marinade: 1 tbsp gochujang (spicy Korean red pepper paste) | 2 tbsp red pepper powder (I 

used our regular chili powder) | 1 tbsp soy sauce | 1.5 tbsp mirin | 1 tbsp honey | 1 tbsp 

sesame oil | 0.5 inch ginger, grated | 4 cloves garlic, grated 

To Cook: 1/4 of above marinades | 1 tbsp cooking oil | 1/2 Chinese cabbage, thinly cut | 1 1/2 

carrots, thinly sliced | 1 large onion | 1 sweet potato | To taste salt, pepper and sugar 

Instruction: 

1. In a large mixing bowl, mix the ingredients from 'Marinade'. MARINADE beef with 3/4 of 

the mix, keeping the 1/4 for cooking later 

2. REMOVE beef from marinade and gently simmer in cooking oil until 3/4 cooked through, 

about 2 to 4 minutes. 

3. ADD vegetables (including onion) and leftover marinade into the pot together with the 

beef and cook till ready 
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4. SEASON with salt, pepper, sugar to taste and serve with rice 
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38.Spaghetti with Beef & Mushroom 

Bolognese 
Though minced beef is used in the dish but a number of restaurants also at times make use of 

the ground beef in this. Beef along with spaghetti and brown mushroom is cooked in diced 

celery, fresh oregano, salt, and pepper.  

Ingredients: 200 g Spaghetti | 300 g Minced Beef | 100g Brown/Shitake Mushrooms (sliced) 

Marinade:2 g (2 pinches) Salt | 2 g White Pepper | 1 Tbsp Fresh Oregano (minced) | 1 Tbsp 

Worcestershire Sauce | 1 Tbsp Olive Oil 

Sauce: 70 g Yellow Onions (diced) | 20 g Garlic (minced) | 100 g Carrots (diced) | 50 g Celery or 

Chinese Celery (diced) | 400 g Ripe Tomatoes (diced or crushed) | 1 cup Water/Stock (Pasta 

Water is fine) | 2 Tbsp Fresh Oregano (finely chopped) | 1-2 tsp Sugar | 2 pinches Salt 

Miscellaneous:  as needed Olive Oil | as needed Parmesan Cheese 

 

Instruction:  
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1. MARINADE: marinate the Beef with Salt, White Pepper, Olive Oil, Fresh Oregano and 

Worcestershire Sauce for 30 minutes or more. 

2. PASTA: Boil a pot of water. Add 2 pinches of Salt, 1 Tbsp Olive Oil and stir. Add the 

Spaghetti and cook until al dente. Remove and set aside. Reuse the water if you like. 

3. BEEF & Shrooms: Heat 2-3 Tbsp of Olive Oil until hot. Add 1/2 of the Onions, then add 

the Garlic and fry them until they are fragrant. Then add the Beef and cook it until 

brown all over. Then add the Mushroom, mix well and cook until the Mushrooms are 

soft. Remove and set aside. 

4. VEGGIES: heat 2-3 Tbsp of Olive Oil until hot. Fry the remaining Onions and Celery until 

fragrant. Next add the Carrots and fry them for a few minutes. Then add the Tomatoes 

and cook them for 2-3 minutes. (Sometimes, I also add Fresh Coriander with the Celery)  

5.  STEWING: add 1 cup of Water/Stock, Sugar, Salt, and bring it to a boil. Add the Beef & 

Shrooms, then stew the sauce until the liquid reduces and thickens. After that, TURN off 

the heat, add about 30g of Parmesan, 1 Tbsp of Fresh Oregano and mix well. (I also 

added a handful of Mozzarella sometimes, to thicken the sauce) 

6. ASSEMBLY: place the Spaghetti on a plate. Spoon the Sauce on top and garnish with 

Oregano and Parmesan Cheese. 
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39. Asian Barbeque Burger 
When it comes to hamburger recipes, places like Hong Kong offers the most spicy and delicious 

options available. The recipe includes various options such as beef, pork, chicken, and other 

meat delivery hk. Some of the flavors that you can have in the recipe are of hoisin, sesame oil, 

Sriracha sauce, and red pepper.  

Ingredients: 1 pound ground beef | 1/2 teaspoon garlic powder | 1/4 cup chopped green onion 

| 1/2 teaspoon of red pepper flakes, or to taste | 2 tablespoons hoisin sauce | 1/4 teaspoon 

ground ginger | 1 tablespoon Asian-style Sriracha chile-garlic sauce | salt and ground black 

pepper to taste | 1 teaspoon Asian (toasted) sesame oil 

 

Instructions:  

1. Preheat grill to medium heat and lightly oil the grate. 

2. Mix ground beef, green onion, hoisin sauce, Sriracha sauce, sesame oil, garlic powder, 

red pepper flakes, ginger, salt, and black pepper together in a bowl until thoroughly 

combined. Divide meat mixture into quarters; form each portion into a patty. 

3. Grill on preheated grill until meat is browned and no longer pink inside, about 10 

minutes per side. 
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40.Mongolian Barbeque Burgers With Asian 

Slaw 
A number of restaurants in Hong Kong display options of Mongolian hamburger recipe in their 

list.  There are three different sauces for the hamburger and these are the chili garlic mayo, 

hoisin ketchup, and asian slaw. Ground beef is used in the hamburger along with these sauces.  

Ingredients:  4 brioche buns | 1 tbsp melted butter, optional | sesame seeds | 1 tbsp olive oil 

To Make The Burgers:  1 lb lean ground beef | 1 large egg, lightly beaten | 1/2 cup panko bread 

crumbs | heaping 1/3 cup PF Changs Mongolian Sauce | 1 tsp hot chili sauce | 1 1/2 tsp garlic 

powder | 1 tbsp lemon juice | 1/2 tbsp brown sugar | 1 tsp dried basil | 1/2 tsp ground ginger | 

salt & pepper, to taste 

For The Chili Garlic Mayo:  1/2 cup mayo | 1 tsp asian garlic chili sauce 

For The Hoisin Ketchup: 1/4 cup ketchup | 1 tbsp hoisin sauce | 1 tbsp soy sauce | 1/2 tbsp 

lemon juice 

Table of Contents  

www.aussiemeat.hk                                                                    69 of 83 

https://www.aussiemeat.hk/blogs/recipes
https://www.aussiemeat.hk/blogs/recipes
http://www.aussiemeat.hk/


For The Asian Slaw:  4 cups coleslaw, large pieces removed | 1 cup matchstick carrots | 2 tsp 

rice vinegar | 1 tsp soy sauce | 1 tsp lemon juice | 1/2 tsp sugar | 1/2 tsp sesame oil 

Instructions: 

To Make The Burgers: 

1. In a large bowl, add all of the burger ingredients and use your hands to mix well. Shape 

the mixture into 4 patties, roughly the size of your buns. Make a deep thumb print in the 

middle of each patty (to help them cook evenly), and refrigerate them for 15 minutes. 

To Make The Asian Flavored Condiments: 

1. In a small bowl, whisk together all of the ketchup ingredients. Refrigerate, covered, until 

ready to use. 

2. In another small bowl, whisk together the mayo ingredients. Refrigerate, covered, until 

ready to use. 

To Make The Asian Slaw: 

1. To a large bowl, add the slaw and carrots. Toss with remaining ingredients, until mixed 

well. Refrigerate until ready to use. 
 

To Fix The Burgers: 

1. In a large skillet, over medium high heat, heat the olive oil. Once the oil is hot, add the 

patties. Continue cooking until they're charred on one side, about 3 minutes. Flip the 

patties, and char the other side, for the same amount of time.  

2. Cover the pan and cook an additional 3-5 minutes, or until your desired done-ness.  

To Assemble: 

1. Spread the tops of the burgers with melted butter. Sprinkle with sesame seeds. Let sit. 

2. Spread the inside of the buns liberally with the mayo. Top bottom buns with burgers. 

Spread the ketchup liberally out over top. Add a generous heaping helping of Asian slaw, 

top with the other side of the bun, and enjoy! 
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41. Sukiyaki or Gyunabe 
The dish is great option prepared with steak Hong Kong. The sliced beef is prepared with 

Chinese cabbage, shiitake mushrooms, grilled tofu, daikon radish, shirataki, and leek in soy 

sauce.  

Ingredients: 100 g Sliced beef (basically as much as you like) | 1/6 Chinese cabbage | 1/4 

Daikon radish | 6-8 Shiitake mushrooms | 1 Leek (naga-negi) | shirataki | 200 g grilled Tofu | 50 

ml Soy sauce | 50 ml Mirin (or sugar+sake) | 200 ml water | (Rice to enjoy with) 

Instruction: 

1. For sukiyaki method, fry the beef. 

2. Place all the ingredients in the pot. Pour in the sauce (soy sauce, mirin and water). 

3. Stew for about 10-15 minutes and enjoy! 
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42. Slow Cooker Kimchi Beef 
Boneless beef shoulder is delivered from the best meat delivery hk for this particular dish. The                

pieces are cooked with kimchi, Sichuan chili sauce, rice vinegar, sodium beef broth, mild yellow               

miso, sesame oil, and garlic.  

Ingredients: 1.5 lbs boneless beef shoulder (any slow cook cut will work) | 1.5 cups kimchi | 1                  

tsp mild yellow miso | 2 tsp Sichuan chili sauce (Oriental Wok brand) | 1/2 tsp rice vinegar | 1/4                    

tsp sesame oil | 1.5 cans reduced sodium beef broth | 4 cloves garlic | 1 medium sweet onion 

Instruction: 

1. Combine 1/2 cup of kimchi, miso, sichuan, sesame oil, rice vinegar and 1/2 can beef 

broth in a bowl. 

2. Peel and rough chop the garlic and onion then layer in the bottom of the slow cooker. 

3. Place the beef on the layer of garlic and onions. Pour the kimchi mix over the beef and 

spread the kimchi in an even layer across the beef.  

4. Pour 1 can of beef broth in the slow cooker (half a can will be reserved to cook rice or 

noodles). Set temperature to low and cook 6 hrs. 

5. After 6 hours turn the temperature to high for 2 hours. Shred the beef and add the last 

cup of kimchi. Turn the slow cooker off and serve over rice or noodles. 
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43. Coto Makassar 
This is a type of beef soup in a different way. The beef tripe is cooked with lemongrass, bruised 

galangal, palm sugar, salt, roasted peanuts, and water.  

Ingredients:  500 g beef | 500 g beef tripe | 2 stalks lemongrass, take only the white part, 

bruised | 2 inch galangal, bruised | 1 tbsp. salt | 1 tsp palm sugar | 2 L water | 100 g peanut, 

roasted and ground coarsely | 5 tbsp. cooking oil | Blend into paste | 10 cloves garlic | 5 

shallots | 4 red chillies | 4 Thai chillies | 4 pcs candlenuts | 2 tbsp. tauco (fermented soy beans) 

| 4 tbsp. coriander powder | 1 tbsp. black pepper powder 

Instruction:  

1. In a soup pot, heat cooking oil and fry spice paste until fragrant, about 5 minutes. Add in 

lemon grass, galangal, beef, beef tripe, salt, sugar, peanuts and water, bring to boil. 

Reduce heat and simmer for about 30 minutes.  

2. Remove the beef and beef tripe, cut into small pieces. Return to the pot and bring to 

another boil, simmer for another 1 hour until tender. 
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44. Chinese Hotdish 
The main ingredient of this dish is ground beef. It is cooked in ingredients such as onions, 

celery, uncooked rice, cream of chicken and mushroom, soy sauce, and water.  

Ingredients: 1 lb ground beef | 1 large onion, chopped | 1 cup celery, chopped | 1 cup 

uncooked rice | 3 tbsp soy sauce | 1 can of cream of mushroom | 1 can cream of chicken | 2 

cup water 

Instruction:  

1. Brown ground beef,celery and onion 

2. In casserole combine all ingredients and bake for 2 hours at 325 
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45. Chinese Pepper Steak 
This is a beef recipe that is famous from the 70s. The beef bouillon is cooked with soy sauce, 

cornstarch, crushed garlic, vegetable oil, sirloin steak, sugar, and water.  

Ingredients:  Sauce: 1/4 cup soy sauce | 1/2 tsp sugar | 1/2 cup beef bullion | 1/4 cup water | 1 

tbsp cornstarch 

1 1/2 lb sirloin steak, 1 inch thick, cut into thin 2 inch long strips | 1/4 cup vegetable oil | 1 

clove garlic, crushed | 1 tsp salt | 1 tsp ground ginger | 1 tsp ground black pepper | 3 medium 

green bell peppers, julienned | 2 medium onions | 1 6-ounce can of water chestnuts, drained | 

4 green onions, chopped. 

Instruction:  

1. Add the ingredients for the sauce in a small bowl and mix well. Set aside. 

2. Sprinkle the strips of sirloin with the ginger powder and black pepper. Mix by hand to 

coat evenly. Set aside. 

3. In a skillet or wok, heat the oil and garlic over medium high heat for about 5 minutes to 

allow the garlic to infuse with the oil.  

4. Add the seasoned strips of sirloin to the hot oil and stir fry until you no longer see any 

pink on the beef. About 5 minutes. Remove the meat to a bowl and set aside. 

5. Now add the peppers and water chestnuts to the hot oil and stir fry for about 4 minutes.  
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6. Next, add the onion and continue stir frying until the onions are translucent.  

7. Add the sirloin back in and give it a couple of stirs. Before you add the sauce, give it a 

stir because the cornstarch will have settled to the bottom. Stir the sauce into the meat 

and veggies. Raise the heat and continue stirring until sauce thickens. 

8. Turn off the heat and toss in the green onion pieces. Give it a couple of stirs. 

9. Serve hot over rice with plenty of sauce. 
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46. Sichuan Jerky 
For this dish, restaurant order ground tenderloin tips from the meat delivery Hong Kong. The 

beef is cooked in soy sauce and spicy Sichuan sauce.  

Ingredients: 2 lbs ground tenderloin tips (any lean ground beef will work) | 3 tbsp Spicy Sichuan 

Sauce |  4 tbsp soy sauce 

Instruction: 

1. Grind 2 lbs of lean beef, I used tenderloin tips. Any lean cut will work or pre ground is 

fine too. 

2. Mix all ingredients together and let marinate overnight. 

3. Stuff into a jerky gun and squeeze out onto the dehydrator racks. I used a wide tip, it has 

about half an inch opening. I've made this with a 1/4 or so size similar to a Slim Jim size 

and just didn't get the tenderness I wanted. 

4. Dehydrate according to the instructions for your dehydrator or use the oven at the 

lowest temperature. Mine took about 28-30 hrs. 

5. Break into snackable sized pieces, bag, label and try to make it last through the 

weekend! 
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47. Strip Loin with Gyoza Sauce 
Restaurants in Hong Kong get beef strip loin from the best meat delivery Hong Kong for this 

amazing dish on the menu. The strip is cooked in salt and grilling Gyoza sauce for the dish.  

Ingredients: 1 Pound Beef Strip Loin | 2 Oz. My Grilling Spot Gyoza Sauce | To Taste Salt 

Instruction: 

1. Wash the Strip Loin with plenty of water, lay it over a tray and add Salt to taste. 

2. This recipe is tastier with a medium cook term. The Gyoza mixes with the juices from the 

meat and the result is wonderful. For this purpose, place the meat on the grill and cook 

at high heat for 8 min on each side. 

3. Slice the Strip Loin and serve it as it is. 

4. Your guests should add the Gyoza Sauce to taste on top of the meat. Enjoy! 
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48. Reuben Wanton Cups 
Wantons are available in different restaurants of Hong Kong but you can get some of the most 

amazing options in the best restaurants. This particular dish is prepared with the ingredients 

corned beef, swiss cheese, wanton wrappers, scream cheese, mayo, ketchup, sauerkraut, and 

Dijon mustard.  

Ingredients:  1 PKG wonton wrappers | 1/3 lb deli corned beef | 1 cup Swiss cheese | 4 oz 

cream cheese | 1 tbsp Dijon mustard | 1 tsp ketchup | 1 tbsp mayo | 1/2 cup sauerkraut 

(drained) | 1 tsp salt and pepper | 2 tbsp chopped onion. 

 

 

Instruction: 
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1. Press wonton wrappers into miniature muffin cups coated with cooking spray. Bake at 

350° for 6-7 minutes or until lightly browned. 

2. Meanwhile, in a small bowl, combine corned beef, sauerkraut and dressing. Spoon into 

wonton cups. Sprinkle with cheese. 

3. Bake for 8-10 minutes or until filling is heated through. Serve warm. 
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49. Dynamite 
The name of the dish denotes the exact flavor. The ground beef is prepared with chorizo, 

onions, carrots, garlic, and cheddar cheese. The prepared beef is then filled in the spring rolls.  

Ingredients: for the filling: 1/4 kg ground beef | 1/4 kg ground pork | 6 Chorizo (finely chopped) 

| 1 medium carrot (grated) | 2 large onions (finely chopped) | 5 cloves of garlic (finely chopped) 

| 1/2 cup cheddar cheese (grated) | 2 tbsp onion powder | 2 tsp paprika | 1 tsp black pepper | 

1/2 tsp salt | 2 tsp cayenne pepper (optional) | 2 tbsp oregano | 3 tbsp worcestershire sauce | 

2 tbsp oyster sauce | 2 medium eggs 

for wrapping the dynamite:  Spring roll wrapper | 2 tsp cornstarch dissolved in water | Large or 

medium green chili 

Instruction : 

1. For the filling, mix all the ingredients and cook it to medium heat for 15 to 20 mins. 

2. Let it cool after cooking the filling while removing the seeds of the chili. 

3. Add the filling to the chili that has no seeds. And wrap it using spring roll wrapper. Use 

cornstarch water mixture to seal the wrapper. 

4. Deep fry the dynamite using canola oil. Serve and eat. 
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50. Black Pepper Rolls 
This simple dish is made by ground beef or even by pork or chicken. The other ingredients used 

in the cooking of this dish are black peppercorns, ginger, garlic, cumin, sriracha, and fish sauce.  

The restaurants in Hong Kong offer some of the best beef recipes to the citizens as well as the 

tourists arriving. They make sure to get the beef delivered from the best meat delivery hk so 

that the best dishes can be served in front of the guests welcomed in the restaurants.  

Ingredients:  Marinade: 1-3 Tbsp black peppercorns | 4-6 garlic cloves | 2 inch piece fresh 

ginger | 1-2 shakes cummin | 3 Tbsp fish sauce/soy sauce/Worcestershire one only | 1 squirt 

sriracha (optional) |  Meat | 1 pound ground beef 

Final:  1/3 onion | 1 carrot | 1 cabbage (napa preferred) | 24 Egg roll wrappers (approximately) 

| Oil for frying 

Instruction: 

1. Take your ginger, skin and clean it 

2. I like to cut into rounds to reduce "threads", put into blender container. 

3. Add as much garlic as you like, i like this much, smash, remove skin. Add to blender. 

4. Add your black peppercorns. 1 Tbl some black pepper flavor. 2 Tbl good black pepper 

flavor. 3 Tbl, you have to be a real black pepper fan, good strong flavor and kick from 

the black pepper. 
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5. Shake a little cummin in 

6. Are hot sauce if you desire 

7. Blend the ingredients 

8. Put your protein of choice in a bowl large enough to mix. 

9. Add blendor contents to meat, mix well. 

10. Cover with plastic, place in refrigerator to allow the flavors to blend. I did this at noon, 

for dinner, about 6 hours. 

11. After some time has passed, prep the additional ingredients. Small dice some onion. 

12. Either Julian or small dice some carrot. 

13. Thin slice some cabbage. I truly prefer napa (Chinese) cabbage, but didn't have any, so 

used green cabbage here. I find napa a tad easier to roll because it's softer. 

14. Add all the veggies to the meat, mix it in well. 

15. For this time, I am using spring roll, or rice/tapioca wrappers. Usually I use Egg roll 

wrappers, but I wanted to try these. Use whichever. I think these are a little harder to 

use, but come out crispier. 

16. These wrappers I am using today, you have to dunk into warm water to soften them for 

use. Only 5 seconds however. 

17. Sorry, all my cutting boards are white, and these wrappers are clear when wet. Put 

about 2 Tbl. Filling in wrapper. Leave about 3/4 inch on each end. 

18. Disclaimer, I am terrible at rolling egg rolls, spring rolls and folding dumplings. But make 

a fold over the filling one time, fold in the sides, roll the rest of the way. Place on wax 

paper 

19. I don't deep fry, if you do, go ahead, they will probably come out better, but I am pan 

frying. Heat oil in pan, add rolls, don't overcrowd. I used medium heat. 

20. I flipped mine after about 4 minutes, just monitor yours and flip when the right color. 

21. Nothing beats a plate full of these to munch on. 

22. Dipping sauce, I like yellow mustard (I know, but that's just me). Asian soy sauce based is 

ok also, or Vietnamese fish sauce based is good. Do what you like. My daughter likes 

mayo, go figure. 
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