


HOISIN SAUCE

Sweet and tangy, with a
barbecue-like kick

DOUBLE TAKE

2 COOK PORK

« Wash and dry produce. « Heat a drizzle of oil in a large pan over medium-high
Why do we ask you to separate « In a small pot, combine rice, % cup water (1% cups for heat. Add pork* and cook, breaking up meat into pieces,
the scallion whites from the 4 servings), and a pinch of salt. Bring to a boil, until browned and cooked through, 4-6 minutes. TIP: If
greens? The whites have a firmer then reduce heat to low. Cook until rice is tender, there’s excess grease in your pan, carefully pour it out.
texture and stronger, oniony flavor, 15-18 minutes. Keep covered off heat until ready to serve. Rinse shrimp* with cold water, then pat dry with paper
which makes them better suited « Thinly slice scallions, separating whites from greens. towels. Swap in shrimp for pork; cook, stirring
for cooking. The greener tops are Quarter lime. occasionally, until beginning to turn opaque, 1-2 minutes.

milder and more tender, making
them a perfect garnish.

BUST OUT

* Small pot

» Large pan

« Kosher salt

» Black pepper

. Cooking oil (1tsp | 1tsp)
« Sugar (Vztsp | 1tsp)

- Butter (1TBSP | 2 TBSP)

Contains: Milk

4 FINISH & SERVE

3 MAKE STIR-FRY

- Paper towels @

- Stir scallion whites and cabbage into pan with pork; « Fluff rice with a fork and stir in 1 TBSP butter (2 TBSP
cook, stirring occasionally, until just tender, 2-3 minutes. for 4 servings) until melted. Season with salt and pepper.
« Stir in hoisin, chili sauce, 22 TBSP sweet soy glaze « Divide rice between bowls and top with moo shu pork.
(5 TBSP for 4 servings), and Y2 tsp sugar (1 tsp for 4) until Sprinkle with scallion greens and as many sesame
GET SOCIAL : . : . .
thoroughly combined. Turn off heat. seeds as you like. Serve with any remaining lime
Share your #HelloFreshPics « Taste and season with juice from half the lime wedges on the side.
with us @HelloFresh (whole lime for 4), salt, and pepper.
(646) 846-3663 e Stir scallion whites and cabbage into pan with

HelloFresh.com shrimp; cook, §t|rr|ng occasionally, until cabbage is just @

tender and shrimp are opaque and cooked through, ©

*Ground Pork is fully cooked when internal temperature reaches 160°. 2-3 minutes. Cook through the rest of the step §
Q *Shrimp are fully cooked when internal temperature reaches 145°. as instructed.

‘ HFRC_06.18_R45306F / R45306FPU11_MOO SHU PORK BOWLS.indd 2 1/20/22 1:56 PM



