
Stir-fried shredded beef and leek in spicy sauce 
Serves 4/ 4人人 

Recipe by Chef Tan Yong Hua  
 
Ingredients: 
Beef   180g, shredded 
Leek    30g 
Bell Pepper Green 20g  
Bell Pepper Red  20g 
Garlic    2 pieces  
Onion     20g 
Oyster Sauce 1 tablespoon 
Chilli Powder ½ teaspoon 

  
 
Method: 
1. Heat oil in wok, add shredded beef and stir fry for about 15 seconds. Place it 

aside. 
2. Heat a little oil in the wok and add garlic and onion and fry until fragrant. Then 

add leek, red bell pepper and green bell pepper and stir fry for about one minute. 
Add the shredded beef and seasonings and stir fry until mixed.  
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