
CAMBODIAN BEEF LOK LAK WITH KAMPOT PEPPERS

INGREDIENTS  
For 2 persons

- 200g of Beef 

Sauce
- 50ml fresh water 
- 10g mix of Black, Red, White Kampot Pepper 
- 10g chopped garlic 
- 10g chopped Shallot
- 50g Palm sugar 
- A teaspoon of Flower of salt 
- 10g La Plantation Spicy mix
- 1 Lime 

Final Dressing
- 50g Salad 
- 100g Tomato 
- 100g Onion



STEP 1 : PREPARATION

- Crush a teaspoon of black, red, and white peppercorns with a mortar.

- Chop the garlic and shallot.

- Slice the meat in slices or cubes.

STEP 2 : COOKING

- Heat 2 teaspoons of corn oil in a frying pan over a high heat.

- Add and stir garlic and shallot until crispy. 

- Add a teaspoon of salt and a teaspoon of palm sugar.

- Add the crushed Kampot peppercorns. 

- Mix everything and add 50ml of fresh water. Stir the ingredients for 10 seconds.

- Add sliced beef and quickly sear the beef while stirring all ingredients together. 

The meat should be colored but not overcooked.



STEP 3 : FINAL DRESSING

- Slice the onions and tomatoes 

- Prepare the plate with sliced onions in the middle and tomatoes and salad on the side

- Pour the cooked beef and ingredients on top of the onions and serve immediately.

- Fill a small cup with the sauce: a teaspoon of Spicy Mix (Flower of Salt and 11 spices) with a lime juice

ENJOY YOUR KHMER DISH!

Any question, feel free to send by email: info@kampotpepper.com
Please share the pictures of your dishes on Instagram with hashtag #kampotpepperplantation

kampotpepper.com
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