
Orange Beef 

Recipe by Sam Sifton 

TOTAL:  30 MIN  4 SERVINGS 

“This recipe for takeout-style orange beef is a variation on one the Brooklyn chef Dale Talde included in his new cookbook, 

"Asian-American: Proudly Inauthentic Recipes From the Philippines to Brooklyn," with a slightly more intensely flavored 

orange-flavored sauce. Mr. Talde's key insight is protected, however: Use very good steak, and cook it fast, so that below 

the lovely crust of its egg-white-and-cornstarch batter, the meat remains rare and luscious. Serve with steamed broccoli 

and white rice.”  The New York Times, “Asian Pantry Essentials” 

FOR THE SAUCE: 

1 tablespoon neutral oil 

1 ½ inch piece fresh ginger, peeled and minced 

1 jalapeno pepper, seeded and minced 

2 tablespoons orange zest, plus the juice of one orange 

3 garlic cloves, peeled and minced 

¼ cup light brown sugar 

¼ cup rice vinegar (do not use seasoned rice vinegar) 

¼ cup soy sauce 

1 tablespoon fish sauce 

 

FOR THE BEEF: 

1 large egg white 

1 tablespoon cornstarch 

1 pinch kosher salt 

1 boneless rib-eye steak, approximately 1 to 1½ pounds, cut into 1-inch pieces 

¼ cup neutral oil 

6 scallions, white and green parts cut into inch long pieces and separated 

2 to 4 dried red chilies, or to taste 

 

1. Make the sauce:  Heat oil in a small sauce pan set over medium-high heat. When it begins to shimmer, add 

ginger, jalapeño and orange zest and stir to combine. Sauté mixture until ingredients soften, approximately 2 to 3 

minutes, then add garlic and continue cooking until it softens, approximately 1 to 2 minutes longer. 

2. Add orange juice, brown sugar, rice vinegar, soy sauce and fish sauce to pan and stir to combine. Allow mixture to 

come to a boil, then lower the heat and cook, stirring occasionally, until it thickens and reduces by half, 

approximately 10 to 15 minutes. 

3. Meanwhile, prepare the meat: Combine egg white, cornstarch and salt in a bowl. Add steak, tossing to coat the 

meat with the batter. 

4. In a large skillet or wok set over high heat, heat oil until it shimmers and is about to smoke. Add beef to the pan 

or wok in a single layer and cook without stirring until the bottoms of the pieces are crisp and golden, 

approximately 60 to 90 seconds. Add white pieces of scallion and chiles to the pan, then turn the beef pieces over 

and cook the other sides, stirring occasionally, about 3 minutes more for medium-rare. Transfer to a platter. 

5. Pour orange sauce into the hot pan or wok, let it boil and stir it as it thickens. Add meat and white scallions and 

stir to coat with the sauce. Return meat and sauce to the platter and scatter green scallions over the top.  

 

WINE  “Lang & Reed 2018 Chenin Blanc Mendocino – 91 Points and Best Buy!  A chenin with bold, floral spice, this 

is peppery and clean, lasting on scents of lilies and mint over its nutty richness.  It has a cool feel to match crab, and the 

spiciness to pair with Cantonese orange beef.”  Joshua Greene, Wine & Spirits Magazine, April 2020 

RECIPE The New York Times, September 2015  “Asian Pantry Essentials”   
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