Oriental Recipes
Sweet-Sour Meatballs
Basic Meatballs

· 1 lb. ground beef

· 1/2 tsp. salt

· 1/4 cup dry bread or cracker crumbs

· 1/8 tsp. pepper

· 1 small onion, chopped

· 1 egg

· 1 Tbsp. oil


In a bowl, combine all ingredients except oil; mix well.  Shape into 1 1/2 to 2 inch balls.  In a large skillet, brown meatballs in hot oil; drain excess fat.  Add Sweet-Sour sauce to the meatballs and simmer 15-20 minutes.  Serve over rice.

Sweet-Sour Sauce

· 2 Tbsp. sugar

· 1 1/2 Tbsp. cornstarch

· 1/2 cup water

· 2 Tbsp. soy sauce

· 3 Tbsp. vinegar

· 2 1\2 cups (20 oz. can) pineapple chunks, drained (reserve 1\2 cup syrup)

· 1\2 cup pineapple syrup

· 2 small green peppers, cut into 1" pieces

· 1\2 cup chopped mushrooms


Mix sugar and cornstarch together.  Stir in water, syrup, vinegar, and soy sauce.  Heat mixture until it boils and thickens, stirring constantly.  Add pineapple, green pepper and mushrooms.  Pour mixture over the meatballs in a large skillet or sauce pan.  Simmer covered 15-20 minutes.  Serve over rice.

Pepper Steak
· 1 1\4 lbs. beef-top round or sirloin steak about 1" thick

· 1\4 c. vegetable oil

· 1 cup water

· 1 medium onion, cut into 1\4" slices

· 1\2 tsp. garlic salt

· 1\4 tsp. ground ginger

· 2 medium green peppers, cut into strips 3\4" wide

· 1\2 cup slice mushrooms

· uncooked instant rice

· 1 Tbsp. cornstarch

· 2-3 tsp. sugar

· 2 Tbsp. soy sauce

· 2 mediums tomatoes


Trim fat from beef; cut into 2 times 1 times 1\4" strips. Heat oil in large skillet. Add beef; cook, turning frequently, until brown, about 5 minutes.  Stir in water, onion, garlic salt, and ginger.  Heat to boiling; reduce heat. Cover and simmer 12 to 15 minutes for round steak, 5 to 8 minutes for sirloin.  Add green pepper strips and sliced mushrooms during last 5 minutes of simmering.  While beef simmers, cook instant rice as directed on package for 4 servings.


Blend cornstarch, sugar, and soy sauce; stir into beef mixture.  Cook, stirring constantly, until mixture thickens and boils, stirring 1 minute.  Cut each tomato into eights and place on beef mixture.  Cover; cook over low heat until tomatoes are heated though, about 3 minutes.  Serve with rice.

