Hmoumt Measurs Imovredient - Freparation Method

2 pourcs honelezs pork loin
1 laraos
1iE cup cornstarch
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g oup 1i9hi: rice vineoar
i cup Timhvh zow saume
14 oup chickan broth

Z 0 tablespoons  sske

i ELEET

TEHEROONE sesame oil

LA carola oil

H
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FERIN srlic - miroed
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i:sl&;;:n:n:sn“. z=oallion - thinly slicsd
blespoors Thal bivd chils - minosd
RUE rad bell peppar - diced
LR wallow bell pepper - diced

pan roasted cashesws
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Dok the pork dndo L52Y dice. bWhisk together eoo snd 99 cup or ocornstasechs toss the pork o
coat eveniuy. Cover and raefr gera’ce Tor -3 hors.
Combins the vice winegar, sou saucs, broth, saske, susar, and sssame oll. Stiv in remaining

cornstarch. Set azside.
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Heat s wok over hish hest, add the cancola oil, and hest ontil Just smoking, Add the sinoer,
oarlic, =oallion argd Thal bivd chile. Stiv fro undi] svomatic, sbout Lo minobs.

Aodd the povk andd stie fro ondil baelf cocked and Habtly coloved on 21l sides, shout 2 minotes,
Moo e bell peppers arngd cook antil tender and pork is dons, 53-8 minutes,

Shiv o winsoar mixbure o blernd cornstarch. Pour indo wok o while stivvino. Stiv frug ountbil
thickersd ard evely costed,

Harnizh with caszhews and serve on heated plates,



