Vietnamese-Marinated Steak
with Herb Salad, Quick Pickled Veggies, and Jasmine Rice

Do you know what the secret is to perfectly caramelized
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cucumber and radish salad. It’s quick, crunchy, and one of :
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Sirloin Steak
Jasmine Rice
Soy Sauce
Radishes
Cucumber

Garlic

Jalapefo Pepper i
White Wine Vinegar

Lime
Mint
Sugar
oil
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Calories: 499 cal | Fat: 11g | Sat. Fat: 2 g | Protein: 46 g | Carbs: 54 g | Sugar: 7 g | Sodium: 787 mg | Fiber:3 g

Cook the rice: Bring 1 cup water to a boil in a small pot. Once
boiling, add the rice. Cover and cook 20 minutes, until tender.
Remove from heat and keep covered.

Prep the marinade and steak: Mince
or grate the garlic. Mince half the jalapeiio. Thinly slice the other
half into rounds, removing the ribs and seeds if you prefer less heat.
Zest and halve the lime. Slice the steak in half, making two "2-inch
fillets.

Marinate the steak: Place the steak fillets in a medium bowl
with the garlic, soy sauce, lime zest, 12 teaspoons sugar, minced
jalapeiio (to taste), and a drizzle of oil. Season generously with salt
and pepper. Turn the steak to evenly coat in the marinade.

Make the quick pickled veggies: Thinly slice the radishes. Peel
and halve the cucumber lengthwise. Scoop out the seeds with a
spoon, then thinly slice into half-moons. Toss both in a medium bowl
with the white wine vinegar, - teaspoon sugar, and a large pinch of
salt and pepper.

Sear the steak: Heat a drizzle of oil in a large nonstick pan (or grill
pan) over high heat. Add the steak. Sear about 2 minutes per side,
until browned and slightly charred. The sugar on the glaze may
burn a bit, but that’s ok! Char + caramelization = flavor!

Make the herb salad and serve: Pick the mint leaves off the
stems. Tear any larger leaves in half. Discard the stems. Toss the
leaves in a small bowl with a squeeze of lime, a large drizzle of oil,
and as much sliced jalapefo as you like (careful, it’s spicy!). Season
with salt and pepper. Thinly slice the Viethamese-marinated steak,
and serve on a bed of jasmine rice. Scatter the herb salad over the
steak, and serve the quick pickled veggies on the side. Enjoy!



