Stove Top Steak
and Peppers
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INGREDIENTS

12

pounds London
broil, 1'/2 inches
thick

areen bell pepper
red bell pepper
cup vegetable oil

clove garlic, minced

medium tomatoes,

coarsely chopped

cups beef broth,
divided

cup chopped onion

tablespoons
cornstarch

tablespoon
Worcestershire
sauce
tablespoons soy
sauce

teaspoon ground
ginger

teaspoon sugar
teaspoon pepper
cups hot cooked
white rice

SERVES 4

® Thc steak will slice
evenly and thinly if
first chilled in the
freezer until firm.

Matie Abead

Cut the meat and vegetables
up to 8 hours ahead. Place
in separate plastic bags
and refrigerate.

Tor an Halian twist,
serve steak and
peppers aver freshly
cooked felfuccine,

Cut steak and bell

peppers into strips.
Heat oil in a large skillet
over high heat; add steak.
Sauté until browned,
about 5 minutes.

Add garlic, tomatoes

and 1 cup broth to
skillet; reduce heat,
Simmer, covered, until
tender, about 23 minutes;
add onion and bell
peppers. Cook, covered,
for 10 minutcs.

"2 Mix cornstarch and

remaining Y4 cup
broth in a small bowl
until smooth, Stir into
steak mixture.

4 Add Worcc%tcrqh:re

sauce, SOy sauce,
ginger, sugar and pepper
to skillet; mix well. Coolk,
stirring continually, until
slightly thickened. Serve
aver hot rice.



