Korean-Style Beef and Rice Bowl

&W HY THIS RECIPE WORKS: The Korean
dish bibimbafoks simple, but its ingredient list is
long. To streamline the recipe, we pare down the
ingredients and cook the steak and vegetables in a
skillet while the rice cooks. We also keep the filled
bowls warm in the oven while we prepare the
eggs. You can buy jarred kimchi, but you can also
make your own quick pickled vegetables.

Korean-Style Beef and Rice Bowl SERVES 4

1%2 cups short-grain white rice
3 cups water
Salt and pepper
3 tablespoons soy sauce
1 tablespoon brown sugar
1 pound sirloin steak tips, sliced thin
Ya cup vegetable oil
8 ounces shiitake mushrooms, stemmed
and sliced thin
2 (5-ounce) packages baby spinach
large eggs

1. Adjust oven rack to lower-middle position and
heat oven to 200 degrees. Bring rice, water, and
1 teaspoon salt to boil in medium saucepan over
medium-high heat. Cook until water level drops
below surface of rice and small holes form, about 5
minutes. Reduce heat to low, cover, and cook until
water is absorbed, about 15 minutes.

2. Meanwhile, whisk 2 tablespoons soy sauce and
sugar in large bowl. Add steak and toss to coat.
Heat 1 tablespoon oil in large nonstick skillet over
medium-high heat untl just smoking. Cook half of
steak until well browned, 1 to 2 minutes per side.
Transfer to bowl and tent with foil. Repeat with
additional 1 tablespoon oil and remaining steak.

3. Add additional 1 tablespoon oil, mushrooms,
and remaining soy sauce to skillet and cook until
mushrooms are soft, about 2 minutes. Add spinach
and cook until wilted, 2 to 3 minutes. Transfer to
bowl and tent with foil. Portion rice into bowls
and top with beef and mushroom-spinach mixture.
Keep bowls warm in oven.

4. Wipe out skillet and heat remaining oil over
medium heat until shimmering. Crack eggs into
2 small bowls (2 eggs in each). Add eggs to skillet,
pouring each bowl into opposite side of skillet.
Season with salt and pepper, cover, and cook until
whites are set, 2 to 3 minutes. Remove bowls
from oven and top each with 1 egg. Serve.

18 30-MINUTE SUPPERS
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SIMPLE SIDE QUICK PICKLED VEGETABLES
Microwave 'z cup rice vinegar and 2 teaspoons Thai sweet chili sauce in microwave-safe bow! until
bubbly, about 1 minute. Toss hot vinegar mixture with 2 peeled, thinly sliced carrots and 1 peeled,

seeded, and thinly sliced  English cucumber. Cover with plastic wrap and refrigerate for 30 minutes or

up to 24 hours. Serves 4.

QUICK PREP TIP BROWN SUGAR

Over time, if brown sugar comes into contact with air, its moisture evaporates and the sugar becomes
rock-hard. You can microwave hardened brown sugar with a slice of sandwich bread, covered, for 10
to 20 seconds to soften it. For a long-term fix, buy a terra-cotta Brown Sugar Bear. Soak the bear in
water, then put it in a sealed container with the sugar. The sugar can be stored this way indefinitely.



