SWEET SOY PORK & PEPPER BOWLS

with Cilantro Lime Lemongrass Rice

ONE PAN

INGREDIENTS
2 PERSON | 4 PERSON

1 1
Lime

¼ oz ¼ oz
Cilantro

10 oz 20 oz
Ground Pork

1 2
Green Bell
Pepper

1 oz 2 oz
Sweet Thai Chili
Sauce

4 TBSP 8 TBSP
Sweet Soy
Glaze

Contains: Soy

Contains: Soy, Wheat

1 2
Microwaveable
Lemongrass
Brown Rice

1 TBSP 1 TBSP
Cornstarch

Contains: Tree Nuts

HELLO
LEMONGRASS RICE
This quick-cooking brown rice
packs major flavor thanks to the
fragrant aromatic.

PREP: 5 MIN

COOK: 20 MIN

CALORIES: 790
24
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FLUFF STUFF
You may notice that we’re always
telling you to “fluff” your rice with a
fork. Wondering what that means
and why it’s such a crucial step?
Using a light touch and quick
tossing motions helps break up
the grains (making the rice fluffy
versus clumpy) and also helps the
excess moisture to evaporate.

BUST OUT

1 PREP & MAKE GLAZE
• Wash and dry all produce.
• Zest and quarter lime. Core, deseed, and dice bell pepper
into ½-inch pieces. Finely chop cilantro.
• In a small bowl, combine chili sauce, sweet soy glaze,
¼ cup water, 1 tsp cornstarch (we sent more), ½ tsp sugar,
and a squeeze of lime juice to taste. (For 4 servings, use
1⁄3 cup water, 2 tsp cornstarch, and 1 tsp sugar.)

• Zester

2 COOK PEPPER & PORK
• Heat a large drizzle of oil in a large pan over mediumhigh heat. Add bell pepper; season with salt and pepper.
Cook, stirring, until slightly tender, 3-4 minutes.
• Add pork* and cook, breaking up meat into pieces, until
browned and cooked through, 4-6 minutes. Season with
salt and pepper.
• Stir in sweet chili glaze; cook, stirring, until pork is coated,
30-60 seconds more.

• Small bowl
• Large pan
• Medium bowl
• Kosher salt
• Black pepper
• Sugar (½ tsp | 1 tsp)
• Cooking oil (2 tsp | 2 tsp)
• Butter (1 TBSP | 2 TBSP)
Contains: Milk

GET SOCIAL
Share your #HelloFreshPics
with us @HelloFresh
(646) 846-3663
HelloFresh.com
* Ground Pork is fully cooked when internal temperature
reaches 160º.
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• Meanwhile, gently massage rice in package to break up
grains. Partially open package; place 1 TBSP butter
inside. (For 4 servings, use 1 TBSP butter per package.)
Microwave according to package instructions, 90 seconds.
• Carefully open package fully; season rice with salt and
pepper. Transfer to a medium bowl and add half the
cilantro and lime zest to taste. Fluff with a fork.

4 SERVE
• Divide rice between bowls and top with pork and pepper
mixture and remaining cilantro. Serve with any
remaining lime wedges on the side.

WK 23-24

3 COOK RICE
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