
Stir Fry Beef with  P ep p ers  
 

Ingredients: 
1/2 lb beef tenderloin 
1 tbs p  ric e w ine 
2 ts p  s oy  s a u c e 
1/2 ts p  s a lt 
1 ts p  s u g a r 
1 tbs  c orns ta rc h  
3  ou nc es  k orea n g reen p ep p ers  
3  red p ep p ers  
3  c lov es  g a rlic  
1 tbs  oil 
1 ts p  s a lt 
1/2 ts p  s u g a r 
 
D irec tio ns: 
Cu t th e beef into th in s trip s  a nd s ea s on w ith  th e ric e w ine,  s u g a r,  
s oy  s a u c e,  s a lt a nd c orns ta rc h .  
Let it s ta nd for 10  m inu tes .  
Cu t th e g reen p ep p ers  into th in s trip s  a nd s oa k  th em  in w a ter to 
rem ov e s om e of th e h ea t.  
Slic e th e g a rlic  into fla t p iec es .  
Stir fry  th e g reen p ep p er a nd red p ep p er s trip s  lig h tly  w ith  th e s a lt 
a nd s u g a r in a n oiled p a n.  
Stir fry  th e g a rlic  a nd s ea s oned beef in lig h tly  oiled p a n.  
Add th e p ep p ers  a nd s tir fry  a g a in.  
 
N o te: Any  s m a ll h ot g reen p ep p er c a n be u s ed ins tea d of K orea n p ep p ers .  


