Beef Bulgogi (Korean BBQ)
Combine in a large bowl and marinate in refrigerator at least 15 minutes:
2 ½ pounds thinly sliced rib eye beef

¼ cup lime, lemon or orange juice (this will tenderize the meat)

       Add to meat mixture and marinate another 15 minutes:

4 Tb brown sugar

4 tea dark sesame oil

1 tea minced garlic

¼ tea ground red pepper

Pinch black pepper

2 Tb low-sodium soy sauce

2 Tb Teriyaki sauce

2 Tb rice wine vinegar

Stir fry over medium-high heat in oiled pan.

Serve with rice and steamed broccoli.

