
INGREDIENTS:

2 Tbsp. olive oil, divided

6 garlic cloves, thinly sliced

1 jalapeño, seeded (optional), thinly sliced

1 pound ground beef
Sea salt and freshly ground black pepper

½ cup chicken broth
3 cups fresh basil leaves, divided

2 medium carrots, julienned or coarsely grated

2 scallions, thinly sliced

4 Tbsp. fresh lime juice, divided

2 Tbsp. soy or tamari sauce
1 Tbsp. fish sauce (nam pla or nuoc nam)

1 tsp. sugar

FOR SERVING:

Steamed Jasmine rice and lime wedges

1. RICE: Prepare rice by bringing 1 1/2 cups water to a boil in a medium saucepan. Stir 
in 1 cup Jasmine rice and 1/2 teaspoon salt. Return to a boil over medium-high heat. 
Reduce heat, and simmer, covered, until rice is tender and has absorbed all the water, 16 
to 18 minutes. The rice will be studded with steam holes when ready. Remove from heat, 
and let stand, covered, for 10 minutes. Fluff with a fork before serving.

2. BEEF: While rice is cooking, heat 1 tablespoon oil in a large skillet over high heat. Add 
garlic and 1/2 of chile and cook, stirring, until fragrant, about 30 seconds. Add beef, 
season with salt and pepper, and cook, breaking up with a spoon and pressing down 
firmly to help brown, until cooked through and nicely crisped in spots, 8–10 minutes. Add 
broth and 2 cups basil and cook, stirring, until basil is wilted, about 2 minutes.

3. SLAW: In a small bowl, toss carrots, scallions, 1 tablespoon lime juice, and remaining 
1/2 chile, 1 cup basil leaves, and 1 tablespoon olive oil.

4. DRESSING: In another small bowl, mix soy sauce, fish sauce, sugar, and remaining 3 
tablespoons lime juice until sugar dissolves.

5. TO SERVE: Top rice with beef and slaw and drizzle with soy dressing. Serve lime 
wedges alongside for squeezing over.

thai beef with basil

SERVINGS: 4
TIME: 25 MINUTES

RECIPE SOURCE BON APPETIT


