
Tenderloin Beef Cubes with Black Pepper Sauce  黑椒牛柳粒 
(Serves 3-4/ 3-4人人) 

Recipe by Chef James Aw Ah Lee ���  
 
Ingredients (A) ����  
Beef Tenderloin cubes 200gm 
Large Onion wedges 100gm 
Fried Garlic Flake 20gm 
Mint Leaf 1 small bunch 

 
Seasoning (B): 
MSG 1 teaspoon 
Crushed Black Pepper  ½ teaspoon 
Potato Flour 1 teaspoon 

 
Black Pepper Sauce (C) 
1.  Oil A little 
2.  Chopped Garlic 10g 
3.  Water 45g 
4.  Steak Sauce 6g 
5.  Chicken powder 6g 
6.  MSG 18g 
7.  Tomato Ketchup 30g 
8.  Crushed Black Pepper  6g 
9.  Chop Red Chilli 4g 
10.  Chilli Powder 2g 
11.  Sugar 30g 
12.  Melted Butter 10g 
13.  Flour 3g 

 
Method for black pepper sauce: 
1. Sauté oil & chopped garlic till golden brown  
2. Mix sauce ingredients 1-11 together and add into (A) 
3. Stir until boiling. 
4. Mixed 12-13 into (B) to form a thick sauce and set aside. 
 
Method for meat: 
  
1. Cut the beef tenderloin into 25mm x 25mm cubes. 
2. Season beef cubes with ingredients (B) 
3. Heat wok with oil, fry the beef cubes till medium rare. 
4. Melt butter then add in onion and stir-fry till fragrant, add in Beef Cube and (C) black 

pepper sauce and mix well. 
5. Place it on a plate or mini wok, garnish with mint leaf and serve.   
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������������� ���牛柳肉 (tenderloin) 200克（ 切成方块）  
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