
SPICY GFILL BEFF SAIAD

US METR C INGFEDIENTS

5OO q beel lend€rloin giilod over ow h€at

2 2 cul inro shori l6ng$

2lbsp 59 corander choppod

1 lbsp 10 g l€moigrass. thinlv siced

3lbsp 15 I shallot lhiny s Ded

1/4 crp 1 O S minl l€ares. I .elv chopped

1 lsp 5 g roasied ground chil Powder

ltsp 5q sugar

1 1/2 lbsp 2A g Eound rcdied nco or beadcrumb

4lbsp 60 S lime jlce
3lbsp 45 s lsh sauce

se@ w lh lr*h v€getab es: chinese cabbaged cucu bar and minls

1 Wash th€ b€€t aid cut nlo leces aboul 1" thick add eya oilto nainalo

about 2 rbsp Gil ow medum heal untt done ( do not over @ok lhe b6el

2 Slce lh€ beel nlo bite sized piecos and transler lo a m x ng bowl TGs lqhllv

wlh lcmon gr6s dd shalols
3 S.:son td rasre wlh lish sauc€.lime uice and suoar Add chlipowdsr and

g@und rcasled rice.loss wellto comblne Add nnt l€av€s sping onioi and

4. Serue spankl€ with m nts leaves on top and along with vegelabl€s
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