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Pork & Mushroom Stinfry
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Ingredients (to serve 2)

225¢ (8oz) lean pork steak, cut into strips

50g (2oz) mixed mushrooms (eg shitake, button, wild), sliced

I x 5ml { lisp) ol

Marinade

4 x 15ml sp (4thsp) dry sherry

2 x 15ml sp (2thsp) dark soy sauce

I x 15ml sp (1thsp) clear honey

1 x 15ml 5p Elli:mp}l Lot pm'ér

1.25¢m (1/3 inch) root ginger, peeled and grated

1 x 2.5ml sp (!5 tsp) cornflour

Alternative vegetable combinations

| carrot cut into thin sticks
50g (20z) green beans
50g (2oz) Iresh hmln.-i[u'tuliﬁ

2 ﬁ[i.{'k.:"i I..IE.I:'El'l.:r'.'. cul i!l.l.l:l Ihill Htril_}‘y
| carrot cut into thin sticks
50g (20z) fresh beansprouts

5-6i baby corncobs, halved
50g (20z) green beans

Method

In a bowl muix together all the marinade ingredients

except the cornflour. Add erk. cover and leave for 15 minutes.
Meanwhile, prepare vegetables of choice.
Drain pork and blend cornflour in marinade.

Heat oil in wok and stirfry the pork for 3-4 minutes until browned.

Add mushrooms and any additional vegetables and cook for

2-3 minutes, Add mannade and bring to boil to thicken.

Serve immediately with rice or exp noodles.
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