ORANGE BEEF AND PEPPERS

YOU WILL NEED:

1 NAVEL ORANGE
1/4CUP DRY SHERRY

2 TBS SOY SAUCE

1 TBS CORNSTARCH

1 LB STEAK, TRIMMED OF FAT AND THINLY SLICED

3 TSP OIL

2 RED PEPPERS, THINLY SLICED

I USE TOP ROUND FOR THE STEAK AND BEFORE I SLICE IT, I TENDERIZE IT.  IF YOU DON’T HAVE A TENDERIZER, PLACE THE STEAK ON A CUTTING BOARD AND STAB REPEATEDLY WITH A FORK.  

FROM THE ORANGE, GRATE 1 TSP OF ORANGE PEEL AND SQUEEZE OUT 1/3 CUP OF JUICE.  IN A LARGE BOWL, COMBINE ORANGE PEEL AND JUICE WITH SHERRY, SOY SAUCE AND CORNSTARCH.  ADD BEEF AND TOSS TO COAT.  SET ASIDE AND LET MARINATE FOR 15 MINUTES.  

IN A LARGE SKILLET, HEAT 1 TSP OIL ON MEDIUM-HIGH HEAT UNTIL HOT.  ADD PEPPERS AND 2 TBS WATER.  COOK 5 MINUTES OR UNTIL PEPPERS ARE TENDER, STIRRING FREQUENTLY.  ADD REMAINING OIL TO SKILLET.  DRAIN BEEF.  RESERVE LIQUID.  ADD BEEF TO SKILLET.  COOK FOR ONE MINUTE.  STIRRING FREQUENTLY.  ADD ¼ CUP OF WATER AND RESERVED LIQUID TO SKILLET.  HEAT TO BOILING AND BOIL FOR ONE MINUTE TILL THICKENED.  
SERVE OVER RICE. 

NET WEEK:  SAUSAGE, CHILI AND CHEESE TARTLETTS

