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Lettuce-Wrap (Ground Beef)
Ingredients

250 g minced (ground) beef
5 mL Chinese rice wine or dry sherry

5 mL cornstarch

5 mL soy sauce

salt and pepper

15 mL finely chopped Chinese mushrooms

15 mL finely chopped water chestnuts

pinch of sugar

3 mL finely chopped ginger root

5 mL chopped green onion
15 mL oyster sauce

a few drops sesame oil

8 crisp lettuce leaves, to serve

Method

1. Mix the minced (ground) meat with the mushrooms, water chestnuts, sugar, soy sauce, wine, cornstarch, and salt and pepper.

2. Heat the oil in a preheated wok or pan and add the ginger and green onion followed by the meat.  Stir-fry for 2 minutes.

3. Add the oyster sauce and sesame oil, blend well and cook for 1 more minute.  Remove to a warmed serving dish.

4. To serve: place about 30-45 mL of the mixture onto a lettuce leaf and roll it up tightly to form a small parcel.  Eat with your fingers.

