
Ingredients  Serves 4–6 

Marinade 
2 cups apple juice
2 tablespoons low-sodium soy sauce
1/2 yellow onion, thinly sliced
5–6 cloves garlic, thinly sliced
1 teaspoon sesame oil  
1 teaspoon black pepper
4 skirt steaks 6–8 ounces each  
 (good substitutes are flank, strip and  
 Chef Brett’s favorite, hanger steak)

Accompaniments
Napa cabbage 
Kimchi 
Scallions
Asian-style hot sauce 
Pickled onions 
Bibb lettuce 

Instructions 

Marinade 
Combine all ingredients in a mixing bowl or large zip bag. Mix with a whisk or seal and shake.  
Add steaks. Cover tightly or seal. Marinate in the refrigerator for 24 hours. 

Cooking Steak 
Light your grill or set a large cast iron or heavy sauté pan on the stove over medium heat. Grill or 
pan-sear 6–10 minutes total for medium rare, taking care to first char the two flattest sides of  
the steaks, which should take about 2 minutes per side. Monitor the doneness closely, depending  
on the heat of your pan or grill. When they’re ready, remove the steaks to a platter and let them  
rest for at least 5 minutes. 

When ready to serve, cut the steaks about 1/4-inch thick or less, on a slight angle. Cut against the 
grain of the steak or your steak will be chewy. 

Serve with desired accompaniments. 

Marinated Steak



Ingredients  Serves 6–8 

2–3 tablespoons canola oil
1 medium yellow onion, diced small
1–2 medium carrots, diced small
1–2 red bell peppers, diced
1 tablespoon garlic, minced
1 tablespoon ginger, minced 
2 tablespoons low-sodium soy sauce

1 teaspoon rice wine vinegar 
4 cups brown rice, cooked  
 (cooked the day before)
1 tablespoon lime juice 
1/4 teaspoon Kosher salt
Black pepper to taste 
2–3 green onions, thinly sliced

Instructions 

Cooking Rice  
For best results, cook rice the day before. Cook 1 1/2 cups of rice to 3 cups of water, so that you 
have 4 cups cooked rice. Boil the rice in a large stock pot or rice cooker until tender. Spread rice 
evenly on sheet tray or large plate so it can cool. Pour off leftover water, if there is any. Once cool, 
spoon rice into a bowl. Cover and refrigerate until ready to use.

Making Fried Rice  
Gather ingredients as listed above and keep them close by. 

Using a large sauté or wok-style pan, place it over stove on medium-high heat. 

Add canola oil. Next, add onions, carrots, and bell peppers. Sauté for about 2–3 minutes.  
Then, add garlic and ginger. Sauté for another 1–2 minutes. Add the rice. 

Sauté the rice and veggies for about a minute, stirring to incorporate. Add the low-sodium soy 
sauce, rice wine vinegar, and the lime juice, tossing and stirring together.

Place in serving dish and garnish with green onions.  

Veggie Fried Rice



Ingredients  Serves 4–6 

1 pound green beans, trimmed
2 tablespoons canola oil 
2 green onions, thinly sliced,  
 save some for garnish 
1 tablespoon garlic, minced 
1 1/2 teaspoons low-sodium soy sauce

1 tablespoon rice wine vinegar 
1–2 tablespoons cooking sherry 
1/2 teaspoon crushed red pepper flakes 
1/4 cup water or veggie stock for deglazing 
1 tablespoon toasted sesame seeds, for garnish  
 

Instructions 

Using a large sauté pan or wok, add canola oil and heat over medium-high heat. 

When pan is hot and oil is at the point of smoking, add green beans, toss, and let them cook without 
moving them for 1–2 minutes to gain some color. 

Stir green beans and cook for another 1–2 minutes, then add green onions and garlic. Sauté just 
until garlic becomes golden brown and fragrant. (Be careful not to burn the garlic. Stir it constantly.) 

Once garlic is golden brown and fragrant, add the low-sodium soy sauce, rice wine vinegar, 
sherry, red pepper flakes and a little water or veggie stock if needed. Cook down the liquids almost 
completely, while stirring and tossing green beans. (The more the liquid reduces, the stronger  
the flavor.) 

Place in serving dish and garnish with green onions and sesame seeds.

Sichuan-Style Green Beans


