
SWEET & STICKY CRISPY BEEF (page 1) 
 

Prep: 20 minutes 

Cook: 40 minutes 

Serves: 5 

Calories: 684 

 

Ingredients: 

1 ½ lbs sirloin steak (or flank or skirt) 

1 cup of potato starch (divided in half, can be substituted with corn starch but 

won’t be as crispy) 

 

For the beef marinade: 

1 onion 

2 tsp lazy garlic 

4 slices ginger (sliced thin, 2 mm) 

1 tbsp soy sauce 

 

For the sweet and sticky sauce: 

¾ cup honey 

¼ cup + 2 tbs soy sauce 

½ cup water 

1 tbsp hoisin sauce 

½ tbsp rice vinegar 

1 tbsp sesame oil 

1 tbsp cooking wine (optional) 

 

For the corn starch slurry (to thicken sauce) 

5 tsp cornstarch 

6 tsp water 

(and Lilly) 



SWEET & STICKY CRISPY BEEF (page 2) 
 

 

Method: 

(Marinate the beef)  

1. Slice the steak into 1cm wide strips and place into a bowl. 

2. In a food processor, blitz the onion, garlic and ginger until it is a paste. 

3. Add the marinade and 1 tablespoon of soy sauce to the beef and mix well.  

Marinate it in the bowl at room temp for 30 minutes. 

 

Deep frying the beef: 

1. After the beef has marinated, dust ½ cup of corn starch on the beef and 

use your fingers to lightly coat the beef with it.  Let it sit for 10 minutes. 

2. While waiting for the meat, heat up a heavy bottom pot/wok and set the 

temperature to medium (1” of oil) and allow the oil to get hot. 

3. Once the beef has sat for 10 minutes, dust the other ½ cup of cornflour on 

the beef to lightly re-coat the beef.  Deep fry it immediately. 

4. Using your fingers to separate the beef, if clumped, and deep fry it in the 

oil in small batches (make sure the oil is hot but not smoking – to test if the 

oil is hot enough add 1 small piece of beef first and see if it sizzles). 

5. Deep fry the beef for 2 minutes, then remove it from the pot onto a plate 

with parchment paper. 

 

Sweet and sticky sauce: 

1. Remove all the oil from the pot and set it back on the stove on medium 

heat. 

2. Add in all the sauce ingredients, except the corn starch slurry ingredients. 

3. Stir until everything is combined well and wait until it comes to a low roll-

ing boil. 

4. In a small bowl, combine the corn flour and cold water to make a corn 

starch slurry and add it into the sauce.  Keep stirring until the sauce has thick-

ened.  Turn off the heat. 

5. Add in the crispy beef and coat it with the sauce. 

(and Lilly) 


