Twice-cooked Pork
(hoikoro)
Serves 3-4

Preparation
1. Cut cabbage into bite-sized pieces.
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200 g thinly sliced pork belly

40 g bell peppers (2 medium-sized)
300 g (V4 large head cabbage)

40 g naganegi (¥2 medium-sized)
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2. Roughly chop green peppers into bite-sized pieces.
3. Slice naganegi diagonally into 1 cm widths.
4. Cut pork into pieces about 5 cm in length.

Procedure

1.
2.
3.
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In a hot frying pan, add 1 T of oil.

Stir-fry half of the cabbage and green peppers, then transfer to a plate.”

Add another T of oil to the pan, stir-fry the remaining half of the cabbage and green peppers, and
transfer to the plate.

Stir-fry the pork and naganegi. Once the meat is cooked through, turn off the heat.

Add "Cook Do mix" and turn on the heat.

Stir-fry the pork and onions over medium heat.

Return the cabbage and bell peppers to the pan, stir-fry until done.

*Stir-fry half of each portion of cabbage and green peppers to make more crispy.
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