Beef Brisket in Clear Broth Recipe
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Beef brisket: 2 Catties

Yuan Heng Spice Pack: 1 pack

Daikon radish: 1 piece

Fresh young ginger: 1 piece (peeled)

Ginger: 2-3 slices

Fresh lemongrass: 1 stalk

Green onions: 3 stalks

Chopped green onions for garnish

oil: 1 tablespoon

Salt: 1-1.5 teaspoons

Fish sauce: 2 teaspoons

Rock sugar: a small piece

Water: 2 liters

Instructions:

1.Rinse the beef brisket thoroughly.
2.In a large pot, place the beef brisket, ginger, and green onions. Add enough water to
cover the beef, bring to a boil over high heat, then reduce to medium heat and boil for
5 minutes. Remove the beef and rinse off any impurities.
3.Rinse Yuan Heng spice pack briefly with water.
4.Heat a little oil in the pot, add the spice pack and stir-fry briefly. Then add the blanched
beef brisket and sauté briefly.
5.Pour in the water, add the young ginger, lemongrass, and rock sugar. Cover the pot
and bring to a boil over high heat, then reduce to medium-low heat and simmer for 3
hours until the beef is tender.
6.0nce the beef brisket is tender, add oil, salt, fish sauce, and daikon radish chunks.
Continue to simmer for about 20 minutes.
7.Remove the beef brisket and let it cool slightly before slicing it into pieces.
8.Return the sliced beef brisket to the soup and heat it briefly. Serve the beef brisket and
daikon radish in a bowl with the soup, and garnish with chopped green onions.
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