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Credit to accompany recipe excerpt + image (with book cover):
Courtesy of Simply Vietnamese Cooking by Nancie McDermott © 2015 www.robertrose.ca Reprinted with publisher permission. Available where books are sold.
Photo credit: Colin Erricson
Shaking Beef with Purple Onions and Watercress

A few easy steps and you’ll have a hearty centerpiece for a quick meal with rice, or a spectacular starter.  This popular dish is traditionally served with Red Rice, a simple fried rice with a generous dollop of tomato paste which transforms everyday white rice into a handsomely colored accompaniment for this special-occasion dish. I love a dish of sliced, chilled spears of cucumber served alongside.

Serves 4

Beef

12 oz
thickly cut steak, such as 
375 g

New York strip or rib-eye

1 tbsp
ﬁsh sauce
15 mL

2 tsp
soy sauce
10 mL

1⁄2 tsp
granulated sugar
2 mL

1⁄2 tsp
freshly ground black pepper
2 mL

Watercress Salad

2 tbsp
vinegar
30 mL

1 tsp
vegetable oil
5 mL

1 tsp
granulated sugar
5 mL

1⁄2 tsp
salt
2 mL

1⁄2 tsp
freshly ground black pepper
2 mL

1⁄2 cup
very thin onion slices, 
125 mL

preferably purple onion

2 cups
bite-size or torn pieces of 
500 mL

watercress

2 tbsp
vegetable oil
30 mL

2 tbsp
finely chopped garlic
30 mL

1.
Beef: Cut beef into big, bite-size chunks, about 1 inch (2.5 cm) square. In a medium bowl, combine fish sauce, soy sauce, sugar and pepper and stir well. Add beef, toss to coat evenly and set aside for 20 to 30 minutes while you make the salad. Or cover and refrigerate for up to 1 day. 

2.
Watercress Salad: In a medium bowl, combine vinegar, oil, sugar, salt and pepper and stir well. Add thinly sliced onion and toss with dressing to wilt and soften. Add watercress to the bowl but don’t toss yet. 

3.
Heat oil in a large, heavy skillet over high heat until a bit of garlic sizzles at once. Add beef and let cook on one side, undisturbed, until nicely browned, 1 to 2 minutes. Shake pan to turn meat and cook other surface same way. Add garlic and continue cooking, shaking and searing meat, until evenly browned and done to your liking. Remove pan from heat and set aside while you prepare the serving platter. 

4.
Toss watercress to coat with dressing and mix with the wilted onions. Arrange the salad on a small serving platter. Scoop up steak, pile in center of watercress salad and serve hot or warm. 

Vietnamese Tales

Part of the traditional meat-centric banquet menu known as seven-course beef or bo bay mon, this dish calls for a juicy steak, cut into generous chunks and speedily seared in a very hot wok or skillet. The name “shaking beef” provides a recipe instruction for the cook, as this hearty dish gets shaken and tossed about by the cook, who shakes the pan deftly, tossing and turning throughout its fairly brief cooking time. Its simple sugar-and-soy sauce seasoning receives a Vietnamese flourish from the flavorful trio of lime juice, freshly ground pepper and salt traditionally served on the side. 
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