Stir Fried Beef with Green Beans and Skiitakes
Cook's Illustrated
My only "beef" with this recipe is that it seems to take longer to prep than to actually cook.
Despite the multitasking of seasoning the beef while the rest of the ingredients get prepped, I
felt like to took a long time to finally fire up the burner and get cooking. However, you should
not let that keep you from giving this a try. The marinade gives the beef strips a balanced
salty/sweet glaze and the sauce is every bit as good as you'd get from carryout. You should
also be ready to get at least four different bowls dirty during the process. I said it was good, I
didn't say it wasn't messy.
I would suggest letting the dish cool off for a few minutes before serving. In the time it took The
Mistah and I to scarf down a plate of this with some brown rice, the sauce cooled a bit which
made even more of the flavors come through when we went back for seconds.
I should have known better than to reheat the leftovers in the microwave. The meat, which had
been tender and perfectly cooked straight from the skillet got a little tougher after just one
minute in the microwave. I don't usually reheat carryout leftovers so don't ask me why I thought
it was a good idea. Enjoy those leftovers cold from the fridge or let them sit out briefly at room
temperature.
BAH Tip: For easier slicing of the flank steak, let it sit in the freezer for 20 to 30 minutes to firm
up slightly.
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4 tablespoons soy sauce
2 tablespoons plus one teaspoon sugar
12 ounces flank steak, cut into 2 inch wide strips with the grain, then sliced across the
grain into approximately 1/8 inch thick slices
1/2 cup low sodium chicken broth
1 tablespoon mirin (if you don't have mirin, substitute 1 tablespoon white wine or sake
mixed with 1 teaspoon sugar)
1/4 teaspoon red pepper flakes
1 teaspoon cornstarch
3 medium cloves garlic, minced or pressed (about 1 tablespoon)
1 tablespoon fresh ginger, minced (I left this out)
2 tablespoons vegetable oil
8 ounces shiitake mushrooms, wiped clean, stemmed, and cut into 1 inch pieces
12 ounces green beans, ends trimmed and halved
1/4 cup water
3 scallions, chopped

Combine 2 tablespoons soy sauce with 1 teaspoon sugar in a medium bowl. Add beef, toss
well, and marinate for 10 minutes to 1 hour, stirring once. Meanwhile, whisk the remaining soy
sauce (2 tablespoons), 2 tablespoons sugar, broth, mirin, red pepper flakes, and cornstarch in a
second bowl. In a separate small bowl combine garlic, ginger, and 1 teaspoon oil.
Drain beef and discard any liquid. Heat 1 teaspoon oil in a large nonstick skillet over high heat
until the oil is just smoking. Add half of beef in a single layer. Cook for 1 minute without
stirring. Then stir and cook until well browned, 1 to 2 minutes. Transfer beef to a clean bowl,
heat 1 teaspoon oil in skillet and repeat with remaining beef. Using tongs, carefully wipe skillet
clean with paper towels.
Add remaining tablespoon oil to now empty skillet and heat until just smoking. Add mushrooms
and cook until beginning to brown, about 2 minutes. Add green beans, stir frequently, and cook,
until spotty brown, 3 to 4 minutes (mine took about twice as long to start to spot). Add water
and cover pan. Continue to cook until green beans are just crisp, 2 to 3 minutes longer (mine
were perfectly done after just 1 minute). Uncover skillet and push vegetables to the sides. Add
garlic and ginger mixture to the center of the skillet and cook until fragrant, 15 to 20 seconds.
Combine garlic-ginger mixture with vegetables. Return beef and any accumulated juices to the
skillet, and scallions, and stir to combine.
Whisk sauce to recombine then add to the skillet. Cook, stirring constantly until thickened,
about 30 seconds (mine took more like 2 minutes).
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