WAGYU

JAPANESE BEEF

Haashl Rice Coki
Shoulder clod, Chuck roll o
difficulty

Ingredients (serves two) How to cook
'Japanese Wagyu (thinly sliced shoulder clod, 1. Cut the beef into 4cm (1.6 in) slices. Sprinkle salt, pepper and
chuckiroll)--sesa-caacpmcns e =oce s 1509 (5.3 02) flour on the meat. Cut the onion in 0.8cm (0.3 in) thick slices
Onion ................................................... ]/2 across the fibers-
Weak wheat flour -«--eoeeeeeeeeeeeees 99 (0.3 02) 2. Melt half of the butter in a frying pan over medium heat and
Salt;PEPPRr - Seosenrete et onyineeinyes To taste stir-fry the onion until wilted. Push the onion to the sides, add
BUBLeF st e 1o eeatipesigaiios s 209 (0.7 02) and melt the remaining butter, and saute the beef while
(A) separating the pieces until they turn brown. Mix (A) and pour
Demi-glace sauce -«««+--xeeeeeseeeee 1509 (5.3 02) into the pan to cook for 4 minutes.
dDIEatoipaste oo:-=rcaws et 189 (0.6 02) 3. Place the rice in a dish, serve the Hayashi sauce made in step 2
Soy SQUCE sooorosssessssssssssnnnns SCC (‘I teaspoon) over |t and tOp W|th green peas.
Red wine «-«-eeeeeeeeeeeennnns 30cc (2 tablespoons)
Water -----ceeeeeeeiiiiiiiinnnnn 100CC (0_4 US Cup)
Cooked rice ................................... To taste

Bo"ed green Peas «+--x--errrererentes 109 (0_4 OZ)




