
 

 

15 Minute Beef Stir Fry 

Serves 4  Cook: 10 Minutes  Prep: 5 Minutes 

Ingredients 

For the Sauce 

2 1/2 Tbsp light soy sauce 

3 Tbsp Honey 

1 1/2 Hoisin Sauce 

1 1/2 Tbsp Dry Sherry or Chinese cooking wine 

2 Tbsp Water 

1 Tsp Black Pepper 

1 Tbsp Cornflour 

For the stir fry 

2 Tbsp sesame Oil 

1 Garlic clove 

1/2 Onion Peeled and sliced 

2 Tbsp sesame Oil 

500 Grams cooked beef sliced into strips 

 

Directions 

1. In a bowl, add all the sauce ingredients including the cornflour, and mix until combined.  

2. Once mixed, add the beef to the bowl, mix until coated, and let marinate whilst preparing the onion 

and garlic. 

3. Heat the sesame oil in a large pan or wok and add the garlic and onion. 

4. Fry the onions and garlic until softened and fragrant.  

5. Once softened, add the beef with the sauce to the pan. Cook until the sauce has thickened and 

warmed through, approx. 5-7 mins.  

6. Serve with rice or noodles! 
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