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Beef Chow Mein — serves 6

1 teaspoon Olive Oil

1 brown onion, diced

2 sticks of celery, diced

500g beef mince

3 teaspoons of curry powder

2 % cups of water

3 tablespoons of Vegeta Chicken stock powder
1 large carrot, peeled and finely diced
1 cup Basmati rice

3 tablespoons soy sauce

% cup green beans, sliced

% green cabbage, finely shredded

Method:

Heat oil in an electric frying pan on medium heat. Add the onion and celery and cook until the onion
has softened, approximately 2-3 minutes.

Add the mince and cook, stirring to break up any lumps until starting to brown — approximately 6-8
minutes.

Sprinkle over the curry powder and stir through for 30 seconds or until fragrant.

Add 2 cups of the water, carrot, chicken stock powder, rice and soy sauce. Stir to combine. The
water should cover the mince so add a little bit more water if required.

Bring to the boil, then place the lid on and reduce the heat to a simmer. Stir occasionally for 10-12
minutes until water is absorbed and rice is cooked.

Add % cup of water, then add the green beans and cabbage. Stir to thoroughly combine. Place the
lid on and cook for a further 2-4 minutes, allowing the cabbage to steam.

Serve in bowls and drizzle additional soy sauce if desired.

Recipe cooked and photographed by Danni Lum.



