* W sy ASTAN BEEF AND RICE

----------------------------------------------------------------------------
----------------------------------------------------------------------------

2 Ingradients. DirectIons.
23 3% cups beet broth, or 2 cans 1t-ounce  In « saucepan, wtth « cover, bring broth to a boil over high
22 1 cup long-grain raw rice heat.

22 1 pound ground heef Add rice, stir, and reduce heat to Low.

-+ 1 tablespoon vegetable o1l Gover and stmmer ahout 20 minutes.

22 1 medium onfon, chopped Meanwhile, heat ol in an extra-deep skillet over medium heat.
;20 2 carrots sliced Add chopped onton, carrots, and mushrooms.

;2 0 ounces fresh button mushrooms hdd the beef to the skillet and cook. turning and breaking up

22 b cloves fresh garlic, minced the meat, until 1t is crumbled and hrowned, 7 to 6 minutes.
2 Y oup S0y sauce Drain excess fat, as necessary.

;2 ) tablespoons ketchup Add garlic, sog sauce, ketchup, vinegar, and ginger. Stir well

== ) tablespoons rice vinegar, or plain whi-  and reduce heat to low.

;1 vinegar Add peas (1f using) and sesame ofl. Stir.

1 tablespoon finely minced fresh ginger Add the cooked rice and stir until thoroughly combined. Serve
;2 cup frozen green peas, optional (t once.
2 ) teaspoons Astan (dark) sesame ofl



