


BEST PRESSED

In step 3, we ask you to press the
pork into an even layer before
breaking it up. Why? Giving the
meat a few undisturbed minutes

in the hot pan (sans stirring) will 2 STIR-FRY VEGGIES

help it to brown and develop « In a small bowl, combine jam, chili sauce, half the soy - Heat a drizzle of oil in a large pan over medium-high heat.
crispy, almost caramelized edges. sauce, and 2 TBSP hot water (4 TBSP for 4 servings). Set Add carrots, red cabbage, and bok choy and napa
apricot-chili duck sauce aside. cabbage to hot pan. Cook, stirring occasionally, until lightly

. In a separate small bowl, combine ponzu, half the browned and tender, 3-5 minutes. Remove from heat.

sesame oil, remaining soy sauce, and ¥ tsp sugar (/2 tsp - Transfer veggie stir-fry to a medium bowl. Stir in
for 4). Set sesame-soy mixture aside. remaining sesame oil and a pinch of salt and pepper.
BUST OUT Wipe out pan.

« 2 Small bowls

- Large pan

« Medium bowl

- Kosher salt

- Black pepper

. Sugar (Vatsp | V2 tsp)

. Cooking oil (2 tsp | 2 tsp)

3 COOK PORK

- Heat a drizzle of oil in same pan over medium-high heat. . Divide veggie stir-fry between bowls. Top with pork.
Add pork*; using a spatula, press into an even layer. Cook, Drizzle with apricot-chili duck sauce and serve.
GET SOCIAL . . .
undisturbed, until browned on bottom, 3-4 minutes.
Share your #HelloFreshPics « Break up meat into pieces and continue cooking until
with us @HelloFresh pork is cooked through, 1-2 minutes.
(646) 846-3663 - Stir in sesame-soy mixture. Cook until flavors meld,

HelloFresh.com 1-2 minutes more.

WK 25-27

*Ground Pork is fully cooked when internal temperature
reaches 160°.
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