Tablelands Farm to Fork RECIPE COLLECTION

FROM OUR KITCHEN

Spicy beef mince rice bowl (Korean
bibimbap)

PREP TIME COOK TIME TOTAL TIME SERVINGS
20 min 10 min 30 min 4
Ingredients

600 g Beef mince

2 tbsp sunflower oil

1 tbsp soy sauce

2 tsp gojuchang chilli paste, plus extra to serve
1 carrot, 3-4cm long thin batons

1 cucumber, 3-4cm long thin batons

1.4 cup white vinegar

1 tsp sugar

150 g baby spinach leaves

4 eggs
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Tablelands Farm to Fork RECIPE / CONTINUED

02 Step-by-step method

Heat half the oil in a large frying pan over medium to high heat and cook mince
01 until brown. Reduce heat to low, add soy sauce and chilli paste and stir until
combined. Check seasoning, add more paste if desired.

Place carrot and cucumber in a medium bowl with vinegar, sugar and a pinch of
02 salt. Allow to pickle for 10 minutes.

Wash baby spinach, drain and place into a hot dry pan or wok and stir until just
03 wilted. The water clinging to the leaves will be enough to soften them.

Pan-fry eggs in remaining oil until cooked to your liking. Trim edges if desired.
04

To serve, divide steamed rice between serving bowls and arrange the ingredients
05 carefully on top. Finish with the egg and the chilli paste, and sesame seeds, if
using.
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