Al Eed Fapear

Hmount Measure Irredisnt - Prepavation Mebhod
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tablaspoons  wvesstabls odl

i sEparangs - Drimmed, ool on disasonal indo L5 li—amﬁh

Fronard flarmk stesk - sliced in half lenstheiss, strippaed 2 lomng and L04Y wids
wxll papper - 2 long strips, L04Y wide

tEaEpOons cornEbarch - disscolved in 3 thepn water
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TE RSO0 girmer - finsely chopped
ol garlic - miroesd

rEEr onion - chopped
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Wile o are chopeing, bring 8 small ssucepan of water o bodl, Parbodl the aspavagus
Somiredbes, dreainn vinss in oold seber, deain andd ser aside.
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Frepare stiv fro sauos by mixing last B ingredients ard
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Stiv-fruy the asparagus in s waok in d Theen of oil, on high bhest, for sboot 2 ominobes ontil
Tightly %:n'-s:s!.i.sru—zsj Faomove arnd set azides,

g arother L Theprn oil o the pan and frg the beef strips, in @ batches, for 2-3 minuibes
urtil browned bt 2l pink inside. Beturn fivst batoh o pan and a2dd ved pepper.. Stir amd
toms over hioh heat until dust beginmdng o owilt, -2 minutes,

Chickly =tiv the covnstarch iouid and add it o pan with stiv-fryg sauce. Cook until thickernsd,
-2 mirntes, Beturn sasparaous o pan, i‘u;; tooeveniy oot arngd seres with steamed vice,



