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Rice aND ChiCkeN
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thal PlNeaPPLe PORK Mild Thai style fried rice with sweet pineapple, shnow peas and

golden ginger-lime pork, finished with crunchy cashews.

0 35 MINUtGS m Q/G SQRVINGS Per serve - PRS;:IN TOT%LgFAT CARBO:ngDRATES



fRoOM YouR Box

4 PERSON
JASMINE RICE 300g
GINGER 20g
LIME LEAVES 2
LIME 1
PINEAPPLE PIECES 2259
RED CAPSICUM 1
SNOW PEAS 150g
SPRING ONIONS 1bunch
PORK STRIPS 600g
CASHEWS 40g

fROM YouR PaNtRY

oil for cooking (sesame of other), salt,
pepper, sugar, fish or soy sauce (see

notes)

COOKiNG tool§

6 PERSON
300g +150g
2x20g
3
2
2x 2259
1
2x150g
2bunches
600g +300g

2x40g

large frypan or WOK, saucepan

1. GooK the Rice

2. Make the 6iNGeR-LiMe SauGe

3. PRePaRe the iNGReDieNts

Place jasmine rice in a saucepan,
cover with 5650ml water. Bring to a
boil, cover with a lid and reduce to
low. Cook for 10-15 minutes or until
water is absorbed.

Use arice cooker if you have one!

4. GooK the PoRK

Grate ginger to yield 1 tbsp. Remove
tough middle stem from lime leaves
and slice very finely. Combine with
lime juice, 2 tbsp fish (or soy) sauce,
1 tbsp sugar, 2 tbsp pineapple juice
(from tin), 1tbsp water and 1tbsp oil.

6P - use 3 tbsp fish sauce, 11/2 tbsp
sugar and 3 tbsp pineapple juice.

: :’ ‘ :b. " . A
S. StiR-fRY the RiCe

Dice capsicum and drain pineapple.
Trim and halve show peas. Slice
spring onions, keeping some green
tops for serving.

Toss pork strips with 1 tbsp ginger-
lime sauce and 1tbsp oil.

6P - use 2 tbsp sauce for the pork.

6. fiNiSh anND SeRve

Heat a large frypan with oil over
medium-high heat. Add pork strips, in
batches, and cook for 4-5 minutes,
turning, until lightly charred and
cooked through. Transfer to a plate.

Make sure the pan is hot before
adding the pork for a lightly charred
finish.

Return pan to medium-high heat with
more oil. Add prepared vegetables
and cook for 2-3 minutes until just
tender. Add rice and remaining
ginger-lime sauce. Toss until warmed
through.

Serve stir-fried veggies, pork & rice
separately if you prefer!

Serve pineapple rice topped with
pork, cashews and reserved spring
onion tops. Season with salt and
pepper to taste.



