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Stir-fried Pork with Kimchi

FRRESE : 155788
THRFE - 15948

& P2

Preparation time : 15 minutes

Cooking time  :15 minutes

Serves 12

7 #

Ingredients
BHA 200 B 230 HE 405
HES 1557 K7 40 B 105
Gl 1RE 1B 1RZE 2% R
BAHE 18R
Pork tenderloin 200 g  Kimchi 230g Onion 409
Carrot 159 Garlic 40 g Spring onion 109
Soy sauce 1tsp  Sugar Ttsp  Qil 2 tsp

Korean chilli sauce 1tsp
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Nutrition Information
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Nutrient Energy (kcal) Carbohydrates (g)  Protein (g) Fat (9)
B100%
Per 100 g 88 6 9 3
821657 242 17 25 8

Per serve 276 g
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Nutrition Tips

EXAWERS  ERNRE  EE
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This sour and spicy dish stimulates
appetite. It is suitable for athletes
who have lost appetite after intense
exercise.

. Cut the onion, carrots and spring

onion into shreds. Slice the pork.

. Heat up a wok with oil and stir-fry

the pork until it is 70% done.
Place the pork aside on a plate.

. Add in oil and sauté garlic and onion

until aromatic. Stir in the
carrots and kimchi.

. Return the pork to the wok and

pour in soy sauce along the side of
the wok. Add in sugar and Korean
chilli sauce.

. Stir-fry the pork until well done and

stir in the spring onion. Mix well and
serve.
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