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This was a favourite when I visited the local Taiwanese restaurant as a kid. 
I’d usually order the beef and my brother would have the chicken. When 
they brought it out, the food would be sitting under a metal dish cover 
on a black cast-iron plate. The server would take the lid off to reveal a 
sizzling hot and fragrant dish (like the Japanese-style teppanyaki). It was 
served with noodles, extremely saucy, onions and peppers, and a raw egg 
cracked onto the hot plate to cook just before eating. Later, as a student, I 
made this dish without the peppers (too expensive for my budget), placed 
a pre-fried egg on top of the onion and beef mixture, and ate it with rice. 
Not exactly the same, but the flavour is all there.

1. Mix the soy sauce, sugar, 2 tbsp water and cornflour to 
make a marinade. 

2. Add the beef strips, work the marinade into the meat 
and leave it in the fridge for at least half an hour.

3. Slice the onions into chunks.
4. Melt the butter in a wok (or frying pan) on a low heat, 

and cook the onions until slightly translucent.
5. Add the oil to the marinated beef and mix it in.
6. Turn the heat up in the wok and stir-fry the meat, 

adding pepper and more soy sauce to taste.
7. Serve with rice and a fried egg.

Tip: This works just as well with chicken, lamb, seafood 
or silken tofu as alternative proteins. You can also add 
green or red peppers, and serve with stir-fried egg 
noodles instead.

Time: 35 mins
Serving: 4 people

3 tbsp soy sauce
1 tbsp brown sugar
2 tbsp cornflour
400g beef strips
2 onions
2 tbsp butter
4 tbsp cooking oil
1 tsp ground black pepper
eggs, for serving

teppan beef
tiě bǎn niúròu


