Heah‘ﬁg Reci/;e of tHhe Poeek

Nse Oygm\;c mﬁred.’em’s nherever Fo;gible,

Swééf—ahﬁl—SOwr Pork Sfiv Frg
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Serves 4

1 can (§ ounces) Fv’heaﬁ;le chunks thwice, dvaihédlfjwicé veserved)

2 fablesFoom rice vinegar

2 fab/esfeom sby sauce

1 fablespom\ cornstarch

coarse salt an&{ﬁvow\p{ pepper

2 fablespeors carola oil

1 Fwﬂ terderloin (about 1 Foum{), falved lerﬁfﬁmse and fﬁihlg sliced
b scalliors, white an&{ﬁvééh Pmk §€Pmm‘€a{, cuf info 1-inch I?hﬁf&?
2 bell peppers (ribs and seeds remeved), cut infe 2-inch Piecer

1 F”‘Cﬁ”‘ﬂe (10 bunces) frbzéh breccoli ﬂom‘s, thaned and Faﬁeo{ ;{rﬁ

COOK?&{ brbwy\ ricé, fbr ??V\/il’\ﬂ*

1. Tn a small bonl, stiv fogéffxev 1/% cup FiheaH)/eJ'uicé, vinegar, sby sauce, corvstarch,

and Va cup water. Season sauce with salt and pepper-

2. Ina lavge ronstick skillet, feat 1 fab/esf;ow oil over mea{mm—ﬁiﬁf\. Cook Fovﬁ, in Twe
batctes, until well bronwned on one side, about 1 minute (Forﬁ will cook mere later);
fmmfer fo a plate.

5. To skillet, add scallior whites and bell peppers; seasor with salt and pepper- Cook,
ﬂ‘im‘hﬁ, antil peppers are cr.’sf;—feh&{er, b 1o § minutes.

4. Add Fon@ (alo»«g with ary Jwicet), broccoli, and FmeaFFIe churks. Whisk sauce;
add to skillet. F)m\ﬂ o a simmer; cook, §'fiwiy\g, antil brecceli is warmed fﬁmuﬂﬁ, 2

to 4 mirutes. Stir in gca”imxﬁvéém, m\p{ serve with rice.

*See sz‘ ﬁeah’ﬁﬁ recipe fer fool—poof brewn rice.



