
Vietnamese Shaking Beef
Ingredients

2 lb Ribeye Steaks (cut into 1-inch
   cubes)
10 clv Garlic (minced)
3 T Brown Sugar
5 T Soy Sauce
2 T Oyster Sauce
1 T Fish Sauce
0 ds Ground Black Pepper
1 T Sugar
2 T Vinegar
2 T Water
1  Red Onion (sliced)
3  Roma Tomatoes (sliced)
2 T Vegetable Oil
1/4 c Cilantro (chopped)
1  Romaine Lettuce (chopped)

Instructions
1.In a large bowl, combine the beef, garlic, brown
sugar, 3 tablespoons of soy sauce, oyster sauce,
fish sauce, and black pepper. Toss to combine. Let
marinate at room temperature for 30 minutes. 
2.In small bowl, combine the granulated sugar,
remaining 2 tablespoons of soy sauce, white
vinegar, and water. Add the red onion slices and
coat the red onions in the dressing thoroughly.
Set aside to soak. 
3.Preheat a large wok over high heat, then add the
oil. When the oil is shimmering, swirl the oil
around in the pan. Add half of the beef cubes and
sear on all sides, shaking the pan, until the meat
is slightly charred and medium rare, 3-5 minutes.
Set the meat aside and repeat with remaining
beef. 
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4.On a platter, arrange the romaine and top with
tomato slices. Arrange the beef on the bed of
romaine and tomatoes. Top with the dressed red
onions with the dressing and fresh cilantro. Serve
with white rice.
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