
Vietnamese Gingered Tenderloin Tips  
with Spicy Peanut-Veggie Noodles 

Ingredients to serve 4-6

For Beef:
2 lbs Tenderloin Tips
2 tablespoons fish sauce
3 tablespoons brown sugar
2 tablespoons minced fresh ginger
2 cloves minced garlic
Kosher salt and pepper
1-2 tablespoons peanut oil

For Noodles and Vegetables:
1 lb Asian Noodles (substitute thin spaghetti)
3 cups snow peas, thinly sliced length-wise in thirds or fourths
3 cups julienned carrot matchsticks
3 cups sliced shiitake mushrooms
2 tablespoons minced fresh ginger
2 cloves garlic
½ cup creamy peanut butter
½ cup soy sauce
½ cup honey
1 tablespoon peanut oil
1 tablespoon chili garlic paste, adjust for heat
½ squeezed lime
chopped scallions for serving
½ cup peanuts for serving
¼ cup roughly torn mint leaves for serving
¼ cup roughly torn cilantro leaves for serving

Directions:
In a small bowl, combine fish sauce, ginger, garlic and brown sugar. In a second bowl, whisk sauce for 
noodles combining peanut butter, soy, honey, chili paste and lime. 

Next, in between two sheets of wax paper, pound beef flat with mallet so each piece is about a ½-inch 
thick. Spread marinade over beef in a shallow dish turning to coat, distributing ginger and garlic as best 
you can and allow to marinate for about 15 minutes at room temperature. 

In a wok or large skillet, add 1 tablespoon of peanut oil to pan and heat to medium high. Add ginger and 
garlic, stirring to release flavors and quickly add vegetables tossing to coat for about 1-2 minutes. Remove 
and set aside.  Add another tablespoon or two of peanut oil to pan and sear beef in batches if necessary 
for about 2 minutes each side. Remove from pan and place on cutting board covered with foil to keep 
warm. 

Prepare noodles according to package directions. Drain noodles reserving ½ cup of cooking water. 

Add vegetables back to pan used to prepare meat and turn to low, then add drained noodles and peanut 
sauce tossing to combine. If sauce appears thick, use some reserved cooking water to achieve desired 
consistency. Slice beef thinly with the grain in strips. 

Place a heaping portion of noodles and veggies in a bowl. Add sliced beef on top. Garnish with scallions, 
mint, cilantro and peanuts. Serve immediately and enjoy!


