
Peruvirn Beefstir Frv itr Crisp Wopton Cups

30 wotrtoa [rappers
canola oil
Beef Stir Frv
t/, lbs. b€eftenderloitr., sliced inlo lhin ships
% teaspootr groud cuidtr
pirch of Chinese cifiramon
pinch t€shly gound p€pper
Canola oil for stir fiying
I tsp. mirced Srrlic
/, thai r€d chile, s€eded and finely minced
salt
I tsp. Red wine vinegar
% mediud red onions, finely sD4ll sliced
6 oz. (about 1 big)plum tomdto halve4 seeded arrd finely small sliced
I Peruvisn yellow hot pcppers (qt?s), seedcd ond finely small sliced
2 Tbs. soy sauce
I Tbs. fieshly chopped cilantro
cilantro leaves for gamish

Preheat oven to 375 degrees F. Brush each wonton wrapper with a little oil to coat
lightly. Place each one in a mini (2-inch) muffin 1in to create little cups. Press well the
woDton wrapp€ls into the tins, laying back the comers to make a defined cup. Bake until '
golden and crispy, about 8 to lorninutes.transfer to a rack and let cool

Meanwhile slice all your ingr€dients for your be€f stir-iy.

Toss the becf with pepper, cituramon and cumitr atrd I Tbs. of soy sauce.

Heat enough oil to cover the base ofa medium pan or wok aad , over medium heat, saute garlic
and tlai ohile for t5 seconds. Raise the heat to high heot and add beefstrips snd sear lhe be€f
strips untiljust brovtred brovrc4 about 45 s€€o!d. season widr salt. Transf€r tle beef along
with panjuice , gsrlic a[d chile to a bowl, Reserve.

^uu a nrue morc ort to the pan or wok ifn€c€ssary andstir fiy onion, until barcly soft, about 15.
20 seco . Seaso wittr salt and pepper. Add a fewdrops oT'vircgar aaa iontinue stt Jfrying
until it hrs el'aporat!4 about atroth€r 15 more se..onds. Thc onion should still have some bite.
Remove onior frorn the pan , s€t aside and rcp€at procedure with tomato.

Itetum beet ard odon to th€ pan. Add /: fm€ly slicld PeruvisIl ajies, I Tbs. soy souce and
cook for 10-15 more seconds. Add I tablespoon ofthe chopped cilantro dd toss genuy . Fill the
wonton cups r ith the b€€ffilliag about I Tbs. per cup. Gamish with cilantro leaves . little of
Peruvian ajics ifyou like.

Yields about .
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