Year 10
Asian Beef Wraps
Ingredients

Between 4

Oil 





1 Tablespoon

Beef,
sliced




400gm






Kecap Manis (Sweet Soy)

1 Tablespoon

Minced garlic  



1 teaspoon

Ginger 




½ teaspoon

Sweet chilli sauce 



1 Tablespoon

Red cabbage, finely shredded

140gm

Shallots, finely chopped 


4

Carrot, curled 



1 large

Coriander, finely chopped

¼ bunches

Beans sprouts



1 bag pre class

Wraps




4

Method

Heat the oil in a fry pan over medium heat and stir fry sliced beef for 5 minutes.

Add the kecap manis, garlic, ginger and sweet chilli sauce and stir to coat the beef.

Add red cabbage, shallots, curled carrot, curled carrot, coriander and bean spouts

Stir fry for 3-5 minutes.

Cool slightly and divide the mixture between wraps.

Roll each wraps to enclose the filling.

Serve immediately.

