
BEEF MADE EASY® AD PLANNER 

STIR-FRY

STIR-FRIED BEEF GYROS IN PITA – 20 minutes


1
lb beef round tip steaks, cut 1/4" to 1/8" thick


2
cloves garlic, minced


1
tsp dried oregano


4
tsp olive oil


1
medium onion, halved, thinly sliced


4
pita breads, halved, warmed



Thin tomato slices



Cucumber ranch dressing

1. Stack beef steaks; cut lengthwise in half, then crosswise into 1" wide strips.  Toss with garlic and oregano.

2. Heat 2 tsp oil in large nonstick skillet over medium-high heat until hot.  Stir-fry onion 3 to 4 minutes; remove.

3. Heat 1 tsp oil in same skillet over medium-high heat until hot.  Stir-fry 1/2 of beef 1 minute or until surface of beef is no longer pink; remove.  (Do not overcook.)  Repeat with remaining beef.  

4. Combine beef and onion in skillet; heat through.  Season with salt and pepper.  Serve in pita pockets with tomato and dressing.

4 servings

When using this recipe, please credit with © Cattlemen's Beef Board or Courtesy Cattlemen's Beef Board.

