Sirloin Rolls
In a small bowl mix until well blended:


¼ cup fish sauce

2 Tb sesame oil

2 Tb dry sherry

1 Tb shallot, minced

1 Tb peeled lemongrass stalks, minced

1 Tb soy sauce

Divide sauce into 2 bowls
Slice into 12 very thin slices 2.5 x 3 inches wide

1 ½ lbs partially frozen sirloin strip steak (in freezer about 1 hour before slicing)

Brush meat with sauce from one bowl.  Lay one lemongrass stalk lengthwise along each strip of meat and roll up.  Arrange in shallow glass dish.  Brush tops and sides with remaining sauce from first bowl. Cover and refrigerate about 1 hour to marinate.

In large saucepan:

2 Tb canola or vegetable oil
Cook rolls,seam side down until browned, about 1 minute.  Turn and cook 1 more minute.

Whisk into second bowl of sauce and drizzle over sirloin rolls.  Cook another 3-4 minutes:

1 Tb sugar

1/8 tea cornstarch

Serve immediately.
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