
Brown Rice Congee With Beef,
Shiitake, and Garlic Chips 

Ingredients

• For the Beef:                                                                      For the Congee:   
• 1/2 pound ground beef                                     -6 dried shiitake mushrooms

-1 cup brown rice
• 2 teaspoons sesame or coconut oil                -1/8 teaspoon white pepper
• 1/2 teaspoon Cane sugar                                          -scallions/chives 

chopped (optional) 
• 1/8 teaspoon sea salt 
• For the Garlic Chips: 
• 1 head of garlic 
• 1/2 cup olive oil 
• 1/2 teaspoon sea salt 

Directions

For the Beef: In a large bowl, combine the ground beef, cornstarch, oil, sea salt, and 
cane sugar. Mix well and set aside in the refrigerator. 

For the Garlic Chips: Peel and thinly slice the cloves from a whole head of garlic. Add
slices of garlic in a saucepan with olive oil. Turn the flame to medium low and slowly fry
the garlic until pale golden brown. Stir the garlic every few minutes, checking to make 
sure they are not burning. This should take about 15 minutes. When the garlic is done, 
drain through a fine mesh strainer set in a bowl. Transfer garlic to a small bowl and 
season with 1/2 teaspoon of sea salt. Mix and set aside. Reserve the garlic oil.

For the Congee: Rinse dried shiitake mushrooms under running water to remove grit. 
Place in a bowl and pour enough boiling water to cover the mushrooms. Soak the 
mushrooms in the hot water for at least 20 minutes. If you are rehydrating the 
mushrooms the day before, soak mushrooms in cold water overnight. Once the 
mushrooms are soft, rinse under running water again. Squeeze out any excess water, 
slice, and set aside.

1.To start the congee, rinse brown rice under running water. 
Drain and place in a pot. Add 5 cups of water to the pot, 
cover with a lid, and bring it to a boil. Once the water starts 
boiling, turn down the flame to a simmer and cover the pot. 
15 minutes later, stir the rice making sure it’s not sticking to 
the bottom and cover the pot again.

2.Let congee cook for 15 minutes longer, then stir one more 



time and add the sliced shiitakes. Cover the pot and simmer 
for 20 minutes. 

3.After 20 minutes, add the ground beef in teaspoon-sized 
chunks with a chopstick or a spoon. Stir and cover the pot 
until beef is cooked, 5 to 10 minutes. When the congee is 
done, add 2 teaspoons of soy sauce, white pepper, and 
season with salt to taste.

4.To serve the congee, spoon it into bowls, sprinkle chopped 
scallions, chives, and garlic chips on top. Drizzle garlic oil on 
top and serve hot.
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