
Pepper Steak 
 

 
2  lbs chuck or round steak, slice into ¼” thick 1” wide pieces 
2 cloves garlic, minced 
2 green peppers ¼” slices 
2 medium onions, ¼ “ slice 
1 tbsp Soy sauce 
2 beef bouillon cubes 
½ tsp salt 
½ tsp ground pepper 
1½ cups water 
 
 
 
Preparation 

Brown the meat in a small amount of olive oil.  Add pepper, salt and water.  Stir, cover and simmer 
for 5 minutes over low heat. 

Add remaining ingredients, stir and cook until tender over medium heat. 

Thicken with a little cornstarch. 

Serve over rice and Chinese noodles. 

Serves 6. 

 


