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Grilled beef with lemongrass
And rice noodles
(Bún Bò Xào)
       

Noodle salad

Ingredients:

200 gr dried rice vermicelli
80 gr  iceberg or butter lettuce

35 gr fresh mint leaves

20 gr fresh coriander leaves

1 small cucumber
2 tablespoons Fish Sauce Dip

Blanch the dried rice vermicelli in a saucepan of boiling water (for around 4 minutes).
Drain, and refresh in cold water and drain again.

Wash, drain and shredde the salad.
Wash, drain and cut the mint leaves.
Wash, drain and chop roughly the coriander leaves.
Wash the cucumber and cuti t into thin strips

In a big bowl, combine the cooled rice noodles with the other ingredients and the sauce.
Set aside on the serving plates or bowl.
For the grilled beef with lemongrass
Ingredients:
2 tablespoons Beef stir-fry sauce
2 tablespoons finely chopped lemongrass

200 gr beef tenderloin
oil

½ red onion

Slice the beef.

Mix together the Beef Stir-fry sauce and lemongrass,
And use it to coat the sliced beef.

Peel and cut into thin wedges the red onion.

I prefer to cook the beef in two or three times otherwise the meat is never grilled 

as my wok in not big enough.

Heat some oil in a wok over high heat until nearly smoking.

Add the half of the onion and toss vigorously for 10 seconds,

then add half of the beef slices and keep tossing for 30 seconds or until the beef is just browned.

Put some noodle salad in a plate or a bowl,

and put the grilled beef on top.
Source : Macaronette et Cie (http://totchie.canalblog.com)
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