
Ingredients

Download our iOS app or log in to blueapron.com 
for how-to videos and supplier stories.

These delicious lettuce cups are inspired 
by the sweet, spicy, and aromatic fl avors of 
Thailand. Butter lettuce leaves off er just 
enough heft to hold a hearty combination 
of juicy steak, sticky sushi rice, and green 
beans sautéed with a spicy bird’s eye chile. 
Garnishes of mint, cilantro, and peppery 
Thai basil top off  our lettuce cups with layers 
of fresh, herbal fl avor, while peanuts add the 
perfect touch of crunch. 

PREP T IME: 15 minutes
COOK TIME:  20-30 minutes
SERVINGS:  2

1 
BIRD'S EYE CHILE

1 Tbsp 
SUGAR

KNICK KNACKS:

4 oz 
GREEN BEANS

1 bunch 
CILANTRO & MINT

2 cloves 
GARLIC

1 bunch 
THAI BASIL

3 Tbsp  
ROASTED 
PEANUTS

2 Tbsp 
PONZU SAUCE

2 
STEAKS

1 head 
BUTTER LETTUCE

¾   cup 
SUSHI RICE

1 
 LIME

Spicy Thai Beef 
Lettuce Cups
with Green Beans & Sushi Rice   

BLUE APRON WINE PAIRING:

Stéphanie Daumas Côtes du Rhône 
Visan, 2015
Order wine and view other perfect pairings 
at blueapron.com.



Share your photos #blueapron

  1  Prepare the ingredients:
 F Wash and dry the fresh produce. 

 F Cut off and discard the stem ends of the green beans; halve crosswise on 
an angle. 

 F Peel and roughly chop the garlic. 

 F Quarter the lime.

 F Cut off and discard the root end of the lettuce; carefully separate the 
leaves. 

 F Roughly chop the peanuts. 

 F Pick the basil leaves off the stems; discard the stems. 

 F Pick the cilantro and mint leaves off the stems; discard the stems. 

 F Cut off and discard the stem end of the chile; thinly slice into rounds. 
Thoroughly wash your hands, knife, and cutting board immediately 
after handling the chile.   

  2  Cook the rice: 
 F In a small pot, combine the rice, a big pinch of salt, and 1 1/2 cups of 
water. Heat to boiling on high. Once boiling, cover and reduce the heat 
to low. Cook 15 to 17 minutes, or until the water has been absorbed and 
the rice is tender. Turn off the heat and fluff the cooked rice with a fork.   

  3  Cook the green beans:
 F While the rice cooks, in a medium pan (nonstick, if you have one), heat 2 

teaspoons of olive oil on medium-high until hot. Add the green beans; 
season with salt and pepper. Cook, stirring occasionally, 4 to 5 minutes, 
or until browned and softened. Add as much of the chile as you'd 
like, depending on how spicy you'd like the dish to be. Cook, stirring 
constantly, 30 seconds to 1 minute, or until fragrant. Transfer to a bowl 
and season with salt and pepper to taste. Wipe out the pan.   

  4  Cook the steaks:
 F While the rice continues to cook, pat the steaks dry with paper towels; 

season with salt and pepper on both sides. In the same pan, heat 1 
teaspoon of olive oil on medium-high until hot. Add the seasoned steaks 
and cook 3 to 4 minutes per side for medium-rare, or until browned and 
cooked to your desired degree of doneness. Leaving any browned bits (or 
fond) in the pan, transfer the cooked steaks to a cutting board and let 
rest for at least 5 minutes.   

  5  Make the sauce:
 F While the steaks rest, add the garlic to the pan of reserved fond; season 

with salt and pepper. (If the pan seems dry, add a drizzle of olive oil.) 
Cook on medium-high, stirring frequently, 30 seconds to 1 minute, 
or until fragrant. Add the ponzu sauce, sugar, the juice of 2 lime 
wedges, and 2 tablespoons of water. Cook, stirring frequently, 1 to 2 
minutes, or until slightly thickened. Turn off the heat; season with salt 
and pepper to taste. 

  6  Finish & plate your dish:
 F Find the lines of muscle (or grain) on the rested steaks; thinly slice 

crosswise against the grain. 

 F Divide the lettuce leaves between 2 dishes. Fill each leaf with the 
cooked rice, cooked green beans, and sliced steaks. Top with the 
sauce. Garnish with the peanuts, basil, cilantro, and mint. Serve with 
the remaining lime wedges on the side. Enjoy! 
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