Asian Pork Cabbage Stir-Fry
Serves 4

600 g chopped cabbage, cut into 2.5-cm pieces
3 tsp oil, divided

4 med. carrots, julienned

1 pork tenderloin (450 g), cut into 19-mm pieces
2 T minced fresh ginger

240 ml chicken broth, divided

60 ml soy sauce

4 tsp cornstarch

Hot cooked rice

1. In a wok, stir-fry cabbage in oil for 1-2 minutes or until crisp-tender.

2. Add carrots; stir-fry 3-4 minutes longer or until carrots are crisp-tender. Remove and
keep warm.

3. Inthe same pan, stir-fry pork in remaining oil for 2 minutes.

4. Add ginger and stir-fry for 2 minutes or until pork is lightly browned.

5. Stirin 180 g broth and soy sauce. Bring to a boil. Reduce heat; cover and simmer for 3

minutes or until meat juices run clear.

Combine cornstarch and remaining 60 g broth until smooth. Gradually stir into pan.

Stir in the cabbage mixture. Bring to a boil; cook and stir for 2-3 minutes or until

thickened. Serve with rice if desired.
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