Zesty Beef Salad

 

2      pounds beef sirloin steak cut 1-inch thick 

1 ½  tablespoons sugar

   1   teaspoon salt

1/8   teaspoon pepper

   6   ounces raw peanuts*

   1   large head lettuce, torn in bite-size pieces

   4   medium tomatoes, thinly sliced

   1   large red onion, thinly sliced

   1   bunch green onions, chopped 

        Italian salad dressing

 

1.   Partially freeze beef for easy slicing.  Remove any fat and cut beef into thin strips (1/8-inch or thinner) about 3 inches in length.  Sprinkle sugar, salt and pepper over beef strips and let stand at least 1 hour in refrigerator.

2. Fry peanuts in a large skillet at medium heat until lightly brown.  (They will form their own oil.)  Remove peanuts from skillet and remove skins.  

3. Place lettuce on 6 individual serving plates; top with tomato and red onion slices. 

4.  
Fry green onions until transparent in oil remaining in pan; add beef strips (one half at a time) and continue frying about 3 minutes on high heat, stirring constantly.  Spoon hot beef mixture on top of tomato and onion slices.  Sprinkle peanuts on beef mixture and top with salad dressing.  Serve immediately.  6 servings. 

 

 * For convenience, use regular peanuts.

