
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

Mongolian Lamb Stir-Fry 

1 tablespoon cornflour 
½ teaspoon Chinese five spice 
1 tablespoon brown sugar 
2 teaspoons of minced garlic (or 2 garlic cloves, crushed) 
¼ cup GF soy sauce 
600g lamb leg steak, thinly sliced 
¼ cup vegetable oil 
2 brown onions, sliced 
1 medium size carrot, sliced diagonally 
1 bunch of broccoli, trimmed and cut into florets 
2 tablespoons GF black bean sauce 
4 cups steam rice, to serve. 
 
Method: 
Combine cornflour, five spice, sugar, garlic and half the soy sauce in a bowl.  Add the lamb and toss 
to coat.  Marinate for 15 minutes. 
Heat a wok over medium-high heat.  Add 2 tablespoons of oil.  Stir-fry lamb for 3 to 4 minutes until 
brown.  Transfer to a bowl and wipe wok clean. 
Reheat wok and add remaining oil.  Stir-fry vegetables for 2 to 3 minutes or until almost tender.  Add 
sauce, 2 tablespoons water and remaining soy.  Stir-fry for 1 minute.  Add the lamb and stir-fry for 1 
minute or until heated through.  Serve with steamed rice. 
 
Recipe cooked and photographed by Danni Lum 


