
Stewed Beef Brisket with Tomato 

1.Peel the tomatoes: 

Method 1: Use a knife to make a cross on the tomatoes, and heat in 

the microwave for 1 to 2 minutes. 

Method 2: Use a knife to make a cross on the tomato, poke a chopstick, 

place it on an open flame, turn the tomato, and roast for about 30 

seconds. 

 

 

 

 

 

2. Cut two tomatoes into small cubes and two tomatoes into large 

pieces 

 

 

 

 

 

3.Cut Beef Brisket into cubes(not large not small), boil in a pot under 

cold water to remove foam and impurities, then remove Beef Brisket 

to save for later. 

 

 

 

 

 

4.Pour oil in the pot, add garlic slices, ginger slices and dried chilies(if 

you want). Stir fry until fragrant, then add the small tomatoes cubes 

and fry the red oil. Then pour the Beef Brisket and stir fry evenly. Add 

cooking wine, light soy sauce, star anise, bay leaf, rock sugar, and 

then pour in hot water 1cm higher than the beef. After boiling on 

high heat, turn to medium heat and simmer for about one hour . 

 

 

 

5. After the beef is boiled, add large tomato pieces and dark soy 

sauce, cook for about 10 minutes on high heat, and add salt and 

coriander. 

  




