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Hello friends!
Happy First Percolate Issue of 2017 Day! This is the issue that some of you
have been waiting for and I am so pumped to give it to you today; this week is
all about my new favorite dinner recipe, Weeknight Crispy Orange Beef. It's
tender, it's crispy, it's packed with flavor, and it's gonna make you toss your
takeout menus in the TRASH.
Ok, that last part about throwing away your menus might be a bit overboard.
Support your local delivery joint. But still, you're gonna love this recipe. I've
made it approximately 9,567,890 times in the last few weeks; some of that was
to double test the recipe to make certain that what I'm giving you will work in
your own kitchen, and the rest was just because I'm a fattie who likes to eat.
HeyO!
If you get the chance to make this dish soon, I'd love to hear about it! We can
http://us6.campaignarchive2.com/?u=f636444500672a00f47489d19&id=adca5c46e5
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hook up
via my social media links at the bottom of this newsletter; on
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Instagram, Twitter, Facebook, and Pinterest.
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Happy eating!

Week of January 14, 2017

recipe:

Weeknight Crispy Orange Beef
Print or Share this recipe!
This Weeknight Crispy Orange Beef recipe is quickly becoming one of my favorites, in
part because it comes together so quickly; it’s on my table faster than my local delivery
guy can make it to my apartment with the same version.
http://us6.campaignarchive2.com/?u=f636444500672a00f47489d19&id=adca5c46e5
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To make this simple dinner recipe even easier on a weeknight, stop off at a
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Chinese/Thai/Japanese restaurant on your way home and pick up a container or two of
cooked white or brown rice to serve with the beef. You can certainly make your own rice
at home of course, but doing it this way adds to the sneaky “I just made takeout in my
own kitchen” feel!
Resist the urge to slice the skirt steak thinly; each piece should be at least half an inch
thick. If you slice too thin, the slices have a tendency to fall apart while frying.

Serves: 2 (but is easily doubled for more)
Time: approx. 20 minutes
Ingredients
for the beef
½ pound skirt or flank steak sliced against the grain
1 tablespoon soy sauce
2 tablespoons cornstarch
For the sauce
1 T unseasoned rice vinegar
2 TB orange juice (if you want to use fresh squeezed, this is about 1/2 an
orange)
2 tsp sesame oil
1 TB light brown sugar
¼ teaspoon chile flakes
2 T thinly sliced orange rind
½ T grated ginger
½ TB plus ¼ cup peanut oil
3 cloves garlic minced
for serving
2 cups cooked white or brown long grain rice
diced scallions, green parts only for serving (optional)
Instructions
1. Toss the beef slices in the soy sauce, then the cornstarch to coat. Place in
the freezer to chill while you ready the sauce.
http://us6.campaignarchive2.com/?u=f636444500672a00f47489d19&id=adca5c46e5
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2. In
a medium bowl, combine the rice vinegar, orange juice, sesame oil and
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brown sugar. Stir to combine and set aside.
3. In a dry pan over lowmedium heat, toast the chile flakes, orange rind,
and ginger until the orange is fragrant. Add ½ TB peanut oil and the garlic
and stir, cooking until the garlic starts to lighten in color.
Pour in the rice vinegar mixture, and stir to combine.
4. Let the sauce reduce and thicken, stirring often, until it is syrupy and
coats the back of a serving spoon (about 35 minutes.)
Remove the sauce from heat and pour into a medium bowl and set aside.
Clean the pan and return it to the stovetop.
5. Heat the remaining 1/4 cup peanut oil over medium heat until
shimmering.
Take the beef out of the freezer and add to the oil slice by slice, leaving a
little room between each. Work in batches if you need to. Cook the beef
until the first side is browned and crispy, then turn and do the other side.
Place the cooked slices on a plate lined with paper towel to soak up any
excess oil.
6. Toss the cooked beef slices in the sauce until coated, then serve
immediately over rice. Garnish with diced scallions.

links

the best stuff I've read this month
If you're a woman who grew up in the late 1980's and early 1990's, it's likely
you were just as obsessed with The Babysitter's Club as I was. “I... wanted to
present this idea of girls who could be entrepreneurial, who ran this business
successfully, even though they were not perfect.”, says Anne M. Martin, creator
of the series. “I didn’t want to present onedimensional girls who only cared
about boys and makeup and what to wear to the next dance." (I smiled all the
way through this article)
Here's some more nostalgia: if you remember downloading music off Napster
via your college's Ethernet connection, you'll love this article about college life
and the early days of the Internet in the late 1990's and early noughties.
http://us6.campaignarchive2.com/?u=f636444500672a00f47489d19&id=adca5c46e5
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I'm still waiting patiently for an actual cookie emoji, and not that ridiculous
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cracker that everyone is forced to use instead
#CampaignForABetterCookieEmoji. Still, I found this fascinating "Here's Why
You Won't Find a Hummus Emoji On Your Phone" fascinating.

That's it for this issue!
If you like what you've read, please pass it on!

If you have a recipe question, or a cool article you think should be shared here, feel
free to email me directly:

ruthy@omeletta.com

Click to Access the Percolate Recipe Archive

Let's connect!
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I got your back for dinner tonight! EXCLUSIVE for Percolate subscribers, I've put
together this handy list of "norecipe" dinner ideas. No ingredients list, no long
method to follow, just short, simple ideas to help you get homemade food on the
table, fast.
Back away from the delivery menu! Dinner tonight is covered.

Click the yellow button below to download and print.
Download Now!
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