Loc lac (marinated beef with lime sauce)

11/12/2003

7 cloves garlic, finely chopped

2 tablespoons mushroom soy sauce

1 tablespoon sugar

1 1/2 teaspoons black pepper

1 1/2 pounds flank steak or boneless sirloin, cut into 1 1/2-inch pieces

2 tablespoons vegetable oil

1 head green leaf lettuce, separated into leaves

2 tablespoons lime juice

1 teaspoon water

1. In a bowl, combine the garlic, soy sauce, sugar, and 1 teaspoon of the pepper. Add the beef and stir well; refrigerate for 30 minutes.

2. In a large skillet, heat the oil over high heat. Saute the beef for 3 to 4 minutes until medium-rare.

3. Arrange the lettuce leaves on a platter and place the beef on top.

4. In a bowl, combine the lime juice, water, and 1/2 teaspoon pepper. Serve as a dipping sauce.

