
 
 
 
 
 

BEEF LUC LAC  
 
MISE EN PLACE  
 

• Have on hand some jasmine rice to cook and serve with your Beef Luc Lac. 
 
 
 
BEEF LUC LAC (serves 4-6)  
Recipe by CHEATA NAO 
 
1 lb beef, top sirloin or anything with some fat content 
1 tbsp cornstarch  
2 cloves of garlic  
1 medium or large yellow onion  
1 tsp black pepper 
2 tbsp sugar 
2 tbsp vegetable oil 
½ tsp salt 
1 ½ tsp MSG 
1 tsp dark soy sauce 
1 tbsp soy sauce 
1 ½ tbsp oyster sauce 
⅓ cup water 
1 head romaine lettuce 
1 large tomato 
1 cucumber 
½ white or red onion 
To serve: steamed jasmine rice 
 
• Thinly slice the beef and place in a large mixing bowl. Add 1 tablespoon of sugar, 

cornstarch, black pepper, and salt. Mix together with your hands, thoroughly 
coating the slices of beef. Set aside. 
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• Wash and dry lettuce. Arrange lettuce on the bottom layer of a large serving 
platter in circular pattern. Slice cucumbers and layer on top of the lettuce. Slice 
the tomato and layer on top of the cucumbers. Finally, thinly slice the white or red 
onion and layer on top of the tomato. Set the platter aside for serving. 

• Finely chop the garlic and thinly slice the yellow onion.  
• In a large skillet heat up vegetable oil on medium high heat and add the sliced 

beef into the pan stirring occasionally. Add MSG, garlic and remaining tablespoon 
of white sugar to the beef. Cook until the beef begins to brown, continually 
stirring for about 10 minutes. 

• Once the beef browns add the soy sauce, dark soy sauce, oyster sauce and sliced 
yellow onion. Sauté for another 2-3 minutes until the onions soften. Continue to 
stir while you slowly add water to incorporate the brown bits stuck to the bottom 
of the pan.  

• Add as little or as much water as you want depending on how saucy you want 
your stir fry to be. Let the sauce simmer and thicken for another 2-3 minutes. 
Once the sauce thickens to your liking, remove from the heat and pour over your 
vegetable platter. 

• Serve with a side of jasmine rice and the lime pepper dipping sauce. 
 
 
LIME PEPPER DIPPING SAUCE 
Recipe by CHEATA NAO 
 
2-3 limes	 
3 tsp black pepper 
Pinch of salt 
Pinch of MSG 
Pinch of sugar 
1 tbsp water (optional) 
 
• Juice limes into a small bowl and mix in black pepper, salt, msg, and sugar. Add 

water to taste. 
 
 
EQUIPMENT  
Cutting boards and knives 
Measuring spoons 
Mixing bowls 
Serving platter 
Rice cooker, or pot with a tight-fitting lid for cooking rice 
Large skillet 
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CHEATA’S NOTES: 
 
Growing up, we ate Beef Luc Lac at least once a week. It was a super simple, quick 
dish my mom could whip up in no time, and growing up in Alberta meant good beef 
was easy to find in the grocery stores.  
 
I love this dish because of the interplay between balancing and contrasting flavours. 
The spiciness of the black pepper works with the sweetness of the dark soy, acidity 
from the lime juice cuts through the richness of the gravy, and the raw vegetables 
add freshness and a textural crunch. This dish is my definition of comfort food and 
should be in everyone’s dinner rotation. 
 
You can also serve Beef Luc Lac with Thuk Trey Pahem (sweet fish sauce) instead of 
the lime pepper sauce, and for even more indulgence top your jasmine rice with a 
fried egg.  
 
 


