la choy pepper steak recipe

La Choy Pepper Steak Recipe: A Flavorful Twist on a Classic Dish

la choy pepper steak recipe is a delightful and easy-to-make meal that brings together tender strips of
beef, crisp vegetables, and a savory sauce infused with the unmistakable taste of La Choy products.
This dish has become a favorite for home cooks who crave a delicious and quick stir-fry with a perfect
balance of flavors and textures. Whether you're a seasoned chef or just starting in the kitchen, this
recipe offers a straightforward approach to creating a satisfying dinner that feels both comforting and

exotic.

If you’ve ever been tempted by Chinese takeout but wanted to make something fresher and more
customizable at home, this recipe is a great place to start. La Choy, known for its authentic Asian-
inspired sauces and condiments, lends this pepper steak a distinctive depth that’s hard to beat. In this
article, we’ll explore how to make this dish from scratch, highlight some useful tips, and suggest

variations that keep things interesting.

What Is La Choy Pepper Steak?

La Choy pepper steak is essentially a stir-fry dish that combines strips of beef with bell peppers and
onions in a tangy, slightly sweet, and peppery sauce. The key difference from other pepper steak
recipes is the use of La Choy’s products—usually their soy sauce, oyster sauce, and sometimes their
bottled stir-fry sauces—which provide a reliable flavor base reminiscent of classic Chinese-American

cuisine.

This dish is known for its fast cooking time and versatility. It’s perfect for weeknight dinners when you
want something hearty yet not overly complicated. The peppery kick and umami-rich sauce make it a
crowd-pleaser, and the combination of fresh vegetables adds a vibrant crunch that balances the tender

beef.



Key Ingredients and Their Roles

Understanding the ingredients can help you customize the recipe to your taste:

- **Beef:** Flank steak or sirloin are popular choices because they cook quickly and stay tender when
sliced thinly against the grain.

- **Bell Peppers:** Red and green bell peppers add color, sweetness, and a crisp texture.

- **Onions:** Usually white or yellow onions, which caramelize slightly and add sweetness.

- **La Choy Sauces:** Soy sauce and oyster sauce from La Choy provide a rich umami flavor and the
characteristic savory depth.

- **Black Pepper:** Freshly ground black pepper is essential for that signature spicy kick.

- **Garlic and Ginger:** These aromatics elevate the dish with warmth and slight pungency.

- **Cornstarch Slurry:** Used to thicken the sauce, giving it a glossy finish that clings beautifully to the

beef and vegetables.

Step-by-Step Guide to Making La Choy Pepper Steak

Creating a perfect La Choy pepper steak involves a few simple steps, each designed to maximize

flavor and texture. Here’s a breakdown of how to bring this dish to life.

Preparing the Beef

Start by selecting your beef cut. Flank steak is economical and flavorful, but sirloin works wonderfully
too. Slice the beef thinly against the grain—this ensures tenderness. Marinate the beef briefly in a
mixture of La Choy soy sauce, a bit of cornstarch, and a splash of water. This step tenderizes the

meat and helps it absorb the sauce flavors.



Cooking the Vegetables

While the beef marinates, slice your bell peppers and onions into strips. Heat a wok or large skillet
over medium-high heat, and add a little oil. Stir-fry the vegetables just until they start to soften but

remain crisp. This quick cooking preserves their vibrant colors and fresh texture.

Bringing It All Together

Remove the vegetables from the pan and set aside. In the same pan, add a bit more oil and quickly
stir-fry the marinated beef until it’'s browned but not overcooked. Return the vegetables to the pan,
then pour in your sauce mixture—La Choy oyster sauce, soy sauce, freshly cracked black pepper,
minced garlic, and ginger. Stir everything together and add a cornstarch slurry to thicken the sauce.

Cook for another minute or two until the sauce coats all the ingredients with a glossy finish.

Tips for Making the Best Pepper Steak with La Choy

Every home cook wants their pepper steak to come out restaurant-quality, and a few insider tips can

make all the difference.

Choose the Right Cut and Slice Thinly

The tenderness of your beef largely depends on both the cut and how you slice it. Thinner slices cook

quickly and absorb more marinade, making each bite juicy and flavorful.



Don’t Overcook the Vegetables

Bell peppers and onions should retain a slight crunch. Overcooking them will result in a mushy texture,

which dulls the contrast with the tender beef.

Use Freshly Ground Black Pepper

The pepper component is crucial in this recipe. Freshly ground black pepper delivers a more vibrant,

aromatic heat compared to pre-ground options, enhancing the overall taste.

Customize the Sauce to Your Taste

La Choy offers a variety of sauces that work well here. Depending on your preference, you can add a
dash of La Choy teriyaki sauce for sweetness or a splash of their stir-fry sauce for extra depth. Adjust

soy sauce levels to control saltiness.

Variations to Try with La Choy Pepper Steak Recipe

One of the joys of cooking pepper steak at home is how adaptable it is. Here are some exciting

variations you might enjoy.

Adding Mushrooms or Water Chestnuts

For extra texture and earthiness, toss in sliced mushrooms or crunchy water chestnuts. These

additions bring a new dimension to the dish without overpowering the classic flavors.



Spicy Pepper Steak

If you like heat, adding sliced jalapenos or a pinch of red pepper flakes can amplify the peppery

profile. You could also incorporate some chili garlic sauce from La Choy for a fiery twist.

Serving Suggestions

Typically served over steamed white rice or fried rice, La Choy pepper steak also pairs well with
noodles or even quinoa for a healthier option. Garnish with chopped green onions or sesame seeds for

a touch of freshness and texture.

Why Choose La Choy for Your Pepper Steak?

La Choy has been a trusted name in Asian-inspired cooking for decades, offering authentic sauces
that simplify the process of making flavorful dishes at home. Their products are widely available and
affordable, making it easy for anyone to recreate Asian favorites without the hassle of sourcing

specialty ingredients.

Using La Choy sauces in your pepper steak recipe ensures consistency and a depth of flavor that’s
hard to achieve with generic brands. Plus, their range of products—from soy sauce and oyster sauce to

stir-fry sauces—allows for experimentation and customization to suit your palate.

Exploring recipes like La Choy pepper steak is a great way to introduce more home-cooked Asian-
inspired meals into your dinner rotation. The convenience of La Choy products combined with fresh

ingredients means you can enjoy a tasty and wholesome meal in under 30 minutes.

Whether you’re cooking for family, hosting friends, or just treating yourself to a delicious homemade

dinner, this recipe hits all the right notes. It’s simple, flavorful, and endlessly adaptable—a true kitchen



winner.

Frequently Asked Questions

What ingredients are needed for La Choy pepper steak recipe?

The main ingredients typically include La Choy soy sauce, flank steak or sirloin, bell peppers, onions,

garlic, ginger, cornstarch, and vegetable oil.

How do | prepare the steak for La Choy pepper steak recipe?

Slice the steak thinly against the grain to ensure tenderness. Marinate it briefly with soy sauce,

cornstarch, and a bit of oil before cooking.

Can | use other types of meat instead of beef in La Choy pepper

steak?

Yes, you can substitute beef with chicken, pork, or tofu for a different variation, though beef is the
traditional choice.

What is the cooking method for La Choy pepper steak recipe?

The recipe usually involves stir-frying the marinated steak over high heat, then adding peppers and
onions, and finishing with a savory sauce made from La Choy soy sauce.

Is La Choy soy sauce essential for the recipe?

While La Choy soy sauce adds an authentic flavor, you can substitute it with other soy sauces if

necessary, but it might slightly alter the taste.



How long does it take to make La Choy pepper steak?

Preparation and cooking usually take about 20 to 30 minutes, making it a quick and easy meal option.

Can | add other vegetables to La Choy pepper steak?

Yes, common additions include mushrooms, snap peas, or broccoli to enhance flavor and nutrition.

Is La Choy pepper steak recipe gluten-free?

Traditional La Choy soy sauce contains wheat, so the recipe is not gluten-free unless you use a

gluten-free soy sauce alternative.

What side dishes pair well with La Choy pepper steak?

Steamed white rice, fried rice, or noodles are excellent side dishes to complement the savory flavors of

pepper steak.

How can | make La Choy pepper steak spicier?

Add fresh chili peppers, red pepper flakes, or a splash of hot sauce to increase the heat according to

your preference.

Additional Resources

La Choy Pepper Steak Recipe: A Classic Stir-Fry with a Modern Twist

La Choy pepper steak recipe stands out as an accessible and flavorful dish that has secured a firm
place in American home kitchens. Rooted in Chinese-American cuisine, this recipe offers a balanced
combination of tender beef, crisp vegetables, and a savory sauce that highlights the distinctive taste of
La Choy brand products. As demand for quick, yet satisfying meals grows, understanding the nuances
of this classic stir-fry becomes essential not only for culinary enthusiasts but also for those seeking

convenient, restaurant-style dishes at home.



Understanding the La Choy Pepper Steak Recipe

At its core, the La Choy pepper steak recipe is a stir-fried dish centered around thinly sliced beef, bell
peppers, onions, and a rich sauce that melds these ingredients harmoniously. The use of La Choy
products, particularly their soy sauce, oyster sauce, or chow mein vegetables, has helped popularize
this dish across the United States. These ingredients contribute to the authentic flavor profile while

simplifying the cooking process.

Traditional pepper steak recipes can vary widely, but the La Choy version often incorporates pre-
packaged sauces or canned vegetables, offering a convenient shortcut without sacrificing flavor. This
approach aligns with the broader trend in American households toward semi-prepared ingredients that

reduce preparation time and complexity.

The Role of La Choy Products in the Recipe

La Choy, a brand with a long history of providing Asian-inspired food products, plays a pivotal role in
shaping the flavor and convenience of this pepper steak recipe. Their soy sauce blends provide a
balanced umami base that enhances the beef's natural richness. Additionally, La Choy’s canned chow
mein vegetables combine water chestnuts, bamboo shoots, and sliced mushrooms, adding texture and

subtle earthiness to the dish.

The integration of these products is more than just a convenience factor—it impacts taste consistency.
For cooks seeking reliable results, La Choy’s pre-made sauces and vegetable mixes offer a

dependable flavor foundation that can be customized with fresh ingredients.

Ingredients and Preparation: Breaking Down the Components

A successful La Choy pepper steak recipe hinges on ingredient quality and preparation techniques.



The primary components include:

Beef: Typically flank steak or sirloin, sliced thinly against the grain to ensure tenderness.

Bell Peppers: Red and green bell peppers are preferred for their contrasting colors and sweet-to-

bitter flavor balance.

Onions: Sliced onions add sweetness and depth when caramelized slightly during stir-frying.

La Choy Sauces and Vegetables: Soy sauce, oyster sauce, and the canned chow mein vegetable

mix form the backbone of the dish’s flavor.

Thickening Agents: Cornstarch slurry is used to achieve a glossy, thickened sauce that clings to

the steak and vegetables.

Preparation begins with marinating the beef in soy sauce and cornstarch, which tenderizes the meat
and helps the sauce adhere. Stir-frying at high heat ensures a quick cook that preserves the beef’s
juiciness and maintains the vegetables’ crunch. The sequence of adding ingredients is critical; onions

and peppers are usually stir-fried first and then combined with the beef and sauce.

Step-by-Step Cooking Process

1. **Marinate the Beef**: Combine sliced beef with soy sauce, a dash of sesame oil, and cornstarch.
Let it rest for 15-20 minutes.

2. **Prepare the Sauce™**: Mix La Choy soy sauce, oyster sauce, a pinch of sugar, and water or broth.
Set aside.

3. *Vegetable Stir-Fry**: Heat oil in a wok or skillet, quickly sauté onions and bell peppers until slightly

tender but still crisp.



4. **Cook the Beef**: Add marinated beef to the hot pan, stir-frying until browned and just cooked
through.

5. **Combine and Thicken**: Pour the sauce mixture and canned chow mein vegetables into the pan,
stirring to combine. Add cornstarch slurry to thicken.

6. **Simmer Briefly**: Allow the sauce to bubble and coat all ingredients evenly before serving.

Comparing La Choy Pepper Steak to Other Pepper Steak

Variations

In the broader context of pepper steak recipes, La Choy’s approach is notably practical and consistent.
Traditional homemade recipes often rely exclusively on fresh ingredients, including fresh ginger, garlic,
and homemade sauces. While these can offer more complex flavors, they demand more preparation

time and culinary skill.

Conversely, some restaurant versions incorporate additional ingredients such as mushrooms,
tomatoes, or even pineapple to create distinct regional variations. The La Choy pepper steak recipe

usually maintains simplicity, focusing on the core flavors of beef, peppers, and savory sauce.
From a nutritional standpoint, using canned vegetables and pre-made sauces can influence sodium
content. La Choy products generally contain moderate to high sodium levels, which is important for

consumers monitoring their salt intake. However, the convenience factor and flavor consistency often

outweigh this consideration for many home cooks.

Pros and Cons of Using La Choy Products in Pepper Steak

¢ Pros:



o Convenience and reduced preparation time.
o Consistent flavor profile suitable for beginners.

o Availability in most supermarkets.

e Cons:
o Higher sodium content compared to fresh or homemade alternatives.
o Less flexibility in flavor customization.

o Potentially less fresh texture in canned vegetables.

Enhancing the La Choy Pepper Steak Recipe

While the classic recipe offers a reliable baseline, there are multiple ways to elevate the dish, catering
to diverse palates and dietary preferences. Adding fresh garlic and ginger can introduce aromatic
complexity. Incorporating a splash of rice vinegar or a sprinkle of crushed red pepper flakes can add

brightness and heat, respectively.

For those seeking a lower-sodium option, substituting La Choy soy sauce with a low-sodium variant or
diluting canned vegetables with fresh produce can improve healthfulness. Additionally, experimenting

with different cuts of beef or even alternative proteins such as tofu or chicken can expand the recipe’s



versatility.

Serving Suggestions and Pairings

La Choy pepper steak pairs well with steamed white rice or fried rice, which absorb the savory sauce
efficiently. For a lower-carb alternative, cauliflower rice or noodles serve as excellent bases. Side

dishes such as steamed broccoli or a light Asian-style salad can provide freshness and balance.

In terms of beverages, light beers or green teas complement the dish’s umami flavors without

overpowering the palate.

This recipe’s adaptability and straightforward preparation make it a staple for weeknight dinners and

casual gatherings alike.

The La Choy pepper steak recipe remains a testament to how traditional flavors can be adapted for
modern kitchens, offering both convenience and satisfying taste. Its enduring popularity underscores

the appeal of combining authentic Asian-inspired ingredients with accessible cooking methods.
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la choy pepper steak recipe: Better Homes and Gardens Chesla Clella Sherlock, 1977-07

la choy pepper steak recipe: McCall's, 1977-10

la choy pepper steak recipe: The Calorie Counter Annette B. Natow, Jo-Ann Heslin,
2006-12-26 Now updated with calorie counts for more than 20,000 foods, The Calorie Counter can
help readers balance the number of calories they eat with the number of calories they burn, discover
effective ways to burn calories, and determine how many calories are needed on a daily basis to
keep their bodies running properly. Original.

la choy pepper steak recipe: Good Housekeeping , 1987

la choy pepper steak recipe: The Fat Counter Annette B. Natow, Jo-Ann Heslin, 1989 The
nationally recognized nutrition experts who wrote The Cholesterol Counter values for more than
10,000 foods. Rid your diet easily of excess fat, lose weight, and protect your health with The Fat
Counter.#Pocket Books.
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la choy pepper steak recipe: Barbara Kraus' Calories and Carbohydrates Barbara Kraus,
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than 8,500 brand-name and basic foods, including fruits and vegetables, calibrated according to
portion and cross-referenced.

la choy pepper steak recipe: The Dieter's Calorie Counter Corinne T. Netzer, 1998 Fully
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how to live gluten-free can seem so difficult and overwhelming- especially with all the mixed
information out there. Gluten-Free, Hassle-Free shows you how easy and delicious it can be to go
gluten-free! This down to earth, clear and friendly guide offers a wealth of simple and practical
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calorie counts.

la choy pepper steak recipe: Field and Stream , 1982

la choy pepper steak recipe: The Supermarket Nutrition Counter Hugh Hood, Annette B.
Natow, Natow, 1995 Offering readers essential, up-to-date information on name brand and generic
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tasty treats and snacks for gluten-free kids, plus how to be safe at school, parties, and special
occasions without missing the fun
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