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Serves3to 4
1 pound sirloin or flank steak

11 tablespoons light soy
sauce

7 tablespoons Chinese
rice wine or dry sherry,

divided

ine or
2 teaspoons hoisin sauce

nutes.
2 teaspoons cornstarch

3 tablespoons dark 0 sauce
114 teaspoons brown sugar

3 tablespoons vegetable or
peanut o, divided
1 teaspoon minced garlic
2 large red onions, thinly
sliced
15 teaspoon minced ginger

Salt or black pepper t0 taste
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