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Beef Rolls with Enoki and Veggies 
Serves 4. 

 

INGREDIENTS 

For the sauce: 

1 tbsp cornstarch 

1 tbsp cold water 

2 tbsp oyster sauce 

1 tbsp soy sauce 

1 tsp sesame oil 

½ tsp honey or sugar 

1 C chicken broth or any broth of choice 

For beef rolls with enoki and veggies: 

1 garlic clove, minced 

1 lb very thinly sliced, hotpot style beef (my pack had ~40 slices) – see note 1 

2 x 150g packages enoki mushrooms, pulled by hand into small bunches (same number of 

bunches as the number of meat slices)  

1 orange, red or yellow bell pepper, julienned 

1 medium zucchini, julienned into similar length as bell pepper strips from above 
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Oil for cooking (I use avocado oil) 

Chopped scallions to garnish, steamed rice for serving 

 

METHOD 

Make sauce: Whisk cornstarch and water to dissolve. Add remaining sauce ingredients and set aside. 

 

Form beef rolls: Place one strip of beef vertically. About half an inch from the bottom, place enoki 

bunch, 2-3 pepper strips and 2-3 zucchini strips horizontally. Roll beef up and around the enoki and 

veggies. Place seam-side down on plate. Repeat with remaining rolls. 

 

Cook: Heat a large (11-12”) sauce pan over medium heat. Give sauce ingredients a quick whisk as the 

cornstarch will have settled by now. Add a drizzle of oil and the garlic. Stir quickly to prevent burning. 

Immediately add sauce. Turn heat down to medium-low if the sauce is simmering too aggressively – we 

don’t want to boil it off too quickly. Give sauce a few stirs with a spatula. Arrange beef rolls around the 

pan in concentric circles, leaving a bit of space between them to allow proper cooking. You will likely 

need to cook the rolls in 2 batches as I did. Cover with lid. Adjust heat to a good simmer and let cook 

until beef has gone from pink to fully cooked – keep a close eye on it as the beef is so thin that it cooks 

(and overcooks) quickly. Transfer cooked rolls onto serving platter and tent loosely with foil to keep 

warm. Cook second batch. Serve beef rolls with enoki and veggies on serving platter with sauce poured 

all over. Garnish with scallions. We love these served over steamed rice. Enjoy! 

 

 

RECIPE NOTES: 

Note 1 – This style of very thinly sliced meat is commonly sold frozen at Chinese and other East Asian 

supermarkets. I choose beef short rib plate for this recipe because it has nice marbling. If you can’t 

access this style of meat, you can slice the meat at home. Freeze partially (15-20 minutes) to make it 

easier to cut thinly with a knife or mandolin.   


