
Beef & Broccoli: gluten free 

 
Ingredients: 
2 lbs steak cuts, sliced thinly (beef, venison, whatever you prefer) 
4 cups broccoli 
1/4 cup green onion (for garnish) 
 
For the beef marinade -  
2 tablespoons oyster sauce 
2 tablespoons corn starch 
2 tablespoons water 
1/2 teaspoon baking powder 
2 tablespoons low sodium soy sauce 
1 tablespoon minced garlic 
For the sauce -  
1/4 cup low sodium soy sauce (gluten-free) 
1 tablespoon brown sugar 
2 tablespoons oyster sauce 
1 tablespoon minced garlic 
2 teaspoons dried ginger 
1 tablespoon sesame oil 
1/2 cup beef broth 
2 teaspoons corn starch 
 
 
Directions: 

1. In a large bowl, mix the marinade ingredients together. Thinly slice the steaks and add that 
to the marinade. Allow the steaks to come to room temperature, and let the steaks sit for at 
least an hour on your counter. Cooking the beef when they have been brought completely 
down to room temperature is very important because this causes the meat to stay tender, 
rather than toughen up. 

2. When you are ready to prepare your meal, mix together the ingredients for the sauce, set 
aside. 

3. Steam broccoli so that it is almost fork tender. Not completely, as it will continue to cook 
when everything is brought together. 

4. Heat a large skillet over medium high heat. Add a little oil and when that is hot, add the 
steak. Cook until beef is cooked almost all the way through, about 4-5 minutes, stirring 
every minute or so. 

5. Add broccoli and sauce to the pan, cook for a few minutes as everything comes together.  
6. Remove from heat, put over a bed of rice, and top with toasted sesame seeds. The sesame 

seeds aren't an essential part of the recipe BUT I really do like the flavor they have on top 
of the dish. 

 


