Lemongrass Shiitake Mushrooms and Grilled Beef with Rice Noodles

Photo credit: Eastern Mushroom Marketing Cooperative

Recipe by:  Priscilla Raymond, Bon Appetit Management Company

5-6 Servings

Rice Noodles

1/2 - 3/4 lb.
rice noodles, cooked al dente, about 4 minutes; reserve. 
Salad
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1/2 cup 

basil leaves, chiffonade cut

1 cup

bean sprouts

1/2
English cucumber, peeled 
and seeded; julienne cut

1cup 

fresh mint, chiffonade cut

Shiitake Mushrooms and Beef

1/2 - 3/4 cup
lemongrass, very finely 
minced or pounded into a 
paste w/mortar and pestle

1/4 cup

Oyster Sauce

2 tbsp.
 
Fish Sauce

2 tbsp.
 
vegetable oil

1/4 cup 
 
minced garlic

2 tbsp.
 
lemon juice

1/2 lb.

beef sirloin

1/2 lb.

Shiitake mushrooms, 
stems removed

Dipping Sauce
2 

serrano chili or 3 Thai Chilies, 
cut into thin rings; reserve several slices for garnish

2½ tbsp.
sugar

2 

cloves garlic, sliced

4 tbsp.

fish sauce

1/3 - 2/3 cup 
chicken stock

2½ tbsp. 
fresh lime juice

Garnish:
3/4 cup 

roasted peanuts

Directions for Salad
Combine all the above salad ingredients and reserve. 

Directions for Shiitake Mushrooms and Beef
Combine lemongrass, oyster sauce, fish sauce, oil, garlic and lemon juice for marinade. Add beef and Shiitakes to marinade. Let marinate for 2 hours or longer. Drain beef and Shiitakes, reserve Shiitakes. Grill beef to medium rare. Reserve. Let rest for 20 minutes; slice thinly. Stir fry Shiitakes and reserve. See above for plating.

Directions for Dipping Sauce
Place the remaining chilies with sugar and garlic in a mortar.  Pound into a paste with pestle.  Remove to a bowl; add fish sauce, stock and lime juice. 

To Serve
Place on serving plate and top with Shiitake mushrooms and beef. Drizzle with dipping sauce.  Top with roasted peanuts.
