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Mongolian Braised Flank Steak, Brown Rice & Bok Choy  24 portions
Description
Qty.
Unit of Measure
Notes
EVOO
3
oz.

Onions
3
lb.
medium dice

Flank Steak
6
lb.

Mongolian BBQ Sauce
3
qt.
see recipe

Water
2
gal.

Cremini Mushrooms
1 ½ 
cup
minced

Allspice Berries
18
each

Bay Leaves
24
each

Sea Salt
1 ½ 
tsp.

Black Pepper
1 ½
tsp.

Baby Bok Choy
5
lb.
trimmed

Brown Rice
12
cup
cooked

Method:
1. Heat 2 oz. Oil in a large roasting pan – sauté the onions until caramelized
2. Flatten/pound the flank steak to ¼” thick. Add to the onions and sear on both sides – remove

3. Deglaze the pan with the BBQ sauce and water – add the steak, and mushrooms.

4. Tie the allspice, and bay leaves in cheesecloth – add to the steak with salt and pepper.

5. Bring to a rapid boil – lower heat and simmer, covered until the steak is tender – about 2-2 ½ hours. Remove the cheesecloth.

6. Cut the bok choy in quarters, lengthwise. Sauté the bok choy in the remaining oil until tender.

7. Divide the bok choy into 24 portions, serve with 4 oz. flank steak and ¼ cup of sauce and ½ cup brown rice.
Mongolian BBQ Sauce





  1 Qt.
Description
Qty.
Unit of Measure
Notes
Tamari Sauce
1
cup
low sodium

Evaporated Cane Juice
4
tb.

Rice Vinegar
½
cup

Sesame Oil
2
tb.

Sake
1
cup


Water
¾
cup

Ketchup
2/3
cup
low sodium

Coriander
1/8
tsp.
ground

Ginger
1/8
tsp.
ground

Red Pepper Flakes
½
tsp.


Leeks
½ 
cup
minced

Garlic
1 ½
Tb.
minced

Ginger, fresh
1 ½
Tb.
minced

Method:
1. In a pot combine the tamari, cane juice, rice vinegar, sesame oil, sake and water – bring to a boil, reduce heat to low

2. Add the ketchup, coriander, ground ginger and red pepper – simmer for 8-10 minutes – remove from heat.

3. Combine the leeks, garlic and ginger – add to the sauce and stir to blend.
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