Keto Asian Beef Salad

DIRECTIONS:

(Monday lunch)
1. Make the sesame mayonnaise by mixing
egg yolk and mustard in a bowl.
2.Add avocado oil in a very slow stream
while whisking continuously. You can do this
by hand or using a hand mixer or immersion
blender. Add sesame oil, lime juice and
spices towards the end, once the
mayonnaise has emulsified. Reserve.
Instructions are for 2 servings.
Prep time: 15 + 5 min

INGREDIENTS:
Beef
½ tbsp olive oil
½ tbsp fish sauce
½ tbsp grated fresh ginger
½ tsp chili flakes
1/3 lb ribeye steaks
Sesame mayonnaise
½ egg yolk, at room temperature
½ tsp Dijon mustard
4 tbsp avocado oil or light olive oil
½ tbsp sesame oil
¼ tbsp lime juice salt and pepper
Salad
1 scallion
1½ oz. cherry tomatoes
1 oz. cucumber
1½ oz. lettuce
¼ red onion
fresh cilantro
½ tbsp sesame seeds

3. Mix all ingredients for the beef marinade
and pour into a plastic bag. Add the beef
and marinate for 15 minutes or more at
room temperature.
4. Chop all vegetables for the salad, except
the scallions, into bitesized pieces. Divide
between two plates.
5.Heat a medium frying pan over medium
heat. Add sesame seeds to the dry pan, and
toast them for a couple of minutes, or until
they’re lightly browned and fragrant. Set
aside.
6. Pat the meat dry on both sides with
paper towels. Fry for a minute or two on
each side on high heat, or until cooked to
medium. (In this dish, the beef is best
served at medium, but you can make it well
done if you prefer.)
7. Fry the scallions for a minute in the same
pan. Slice the meat, across the grain, into
thin slices. Place beef and scallions on top
of the vegetables. Serve with roasted
sesame seeds and sesame mayonnaise.

