
Ingredients:

pickled daikon  
carrot  
1 cup daikon radish tightly packed julienne 
1 cup carrot tightly packed julienne 
3 cups warm water  
1/2 cup distilled vinegar  
2 1/2 tablespoons sugar  
2 tablespoons salt  
beef lemongrass 
1 pound rib eye steak thinly sliced 
3 tablespoons soy sauce  
1 tablespoon lemongrass minced 
2 teaspoons rice wine vinegar  
1 teaspoon honey  
1 teaspoon minced ginger  
1/2 teaspoon white pepper  

Nutrition:

1. Calories: 410 calories
2. Carbohydrate: 17 grams
3. Cholesterol: 85 milligrams
4. Fat: 25 grams
5. Fiber: 2 grams
6. Protein: 28 grams
7. SaturatedFat: 9 grams
8. Sodium: 4330 milligrams
9. Sugar: 13 grams

Lemongrass Beef Banh Mi
Yield: 4 min

Total Time: 45 min

Recipe from: https://www.recipeschoose.com/recipes/vietnamese-banh-mi-beef-recipe

https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/vietnamese-banh-mi-beef-recipe


Thank you for visiting our website. Hope you enjoy Lemongrass Beef Banh Mi above. You can see
more 20 vietnamese banh mi beef recipe Deliciousness awaits you! to get more great cooking ideas.


