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WAGYU

JAPANESE BEEF
——

Sauill Shoulder clod, Chuck roll Level of
cut difficulty

Ingredients (serves two)

”Japanese Wagyu (thinly sliced shoulder clod,

Pars'ey .......................................... To taste

How to cook

1. Cut beef into 2cm (0.9 in) slices and dust with salt, pepper and

chunkiroll) -wszser eeegpscaesesaoinss 1509 (5.3 02) flour. Cut the onion into wedges. Slice the mushrooms 5mm

Salt, PEpPPEr -+--ssrrrrrreeeeasnnriiiiiienns To taste (0.2 in) thick.

ONION G e ae e o ot Lot e 1/2 . Melt half of the butter in a frypan over medium heat, saute the
= BRISNIPOME= 7 Saees s wen il s atee 4 onion and mushrooms until wilted, and move them to the edges

BUBEF st e 1o temeatiyeifgenion s 209 (0.7 02) of the pan. Add the remaining butter and stir-fry the meat while

Weak wheat flour ------e-coeereeeeeeses 89 (0.3 02) separating the pieces.

White wine -+--<wsseeieeeeeees. 15cc (1 tablespoon) ] . . .

. Pour in the white wine and raise the heat to evaporate the
(A)-'_" alcohol. Reduce the heat, add cooking sauce (A) and simmer
Beef bouillon «+--+seexeeseeeees 100cc (0.4 US cup) while stirring occasionally. When the sauce thickens, remove
Toma_\to PaStER el e 189 (0.6 0z) from the heat and season with salt and pepper.
i?&rr:k:r::nvzéfr .......... 40cc (2.7 tagﬁeigfoﬁg . Place rice_ ona plat_e, pour the stroganoff sauce from step 3

over the rice and sprinkle chopped parsley over it before eating.
Cooked rice ................................... TO taste




