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Stir Frv Pork Be llv with vesetable
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Sakura pork belly, sliced

celery, sectioned

sweet peas

water chestnut

carrot, peeled & sliced

minced garlic
ginger

green onion, sectioned
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Seasoning:

I tsp soy sauce, oyster sauce

1/4 tsp salt

1/2 tsp sugar

l12tsp wine, sesame oil
I tsp corn starch
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1. Marinate pork belly with seasoning.

2. Heat I tbsp oil in wok; fry ginger, stir fry sweet peas celery, carrot, water chestnut,

dash wine, seasoned with2 tbsp soup, % tsp salt & sugar, I tsp fish sauce. Stir fry
well, dish up.

3. Heat} tbsp oil in wok, fry minced garlic. Stir fry pork belly until done. Return

(2) ingredients to wok, add green onion and stir fry well. Dish up and serve.
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