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minutes, Of until the
whs are cooked. Stir in
the lime juice, palm
‘sugar, coriander and the
remaining fish sauce.

3 Divide the prawn
& mixture among the
omelettes and fold each
into a small firm parcel.
Cut a slit in the top and
garnish with the chilli
and coriander. Serve with
sweet chilli sauce.

Nutrition per omelette:
Procein 16 g; Fat 6.5 g;
Carbohydrate 1.5 g; Dietary
fibre 0.5 g; Cholesterol 183 mg;
540 kJ (130 cal)

PORK WITH
GINGER STIR-FRY
Mao Paht King

Preparation time:

20 minutes

Total cooking time:

10 minutes

Serves 4

=%

. 2-3 tablespoons peanut oil
1 clove garlic, crushed

g pork fillet, trimmed,

inly sliced

_1 poons julienned

ey ginger

3 red Asian shallots, thinly

g g bt
T e

2 tablespoons fish sauce

2 tablespoons grated palm
sugar

2 tablespoons lime juice

2 tablespoons chopped
fresh coriander leaves

fresh ginger, julienned,
extra, to garnish

1 Heat a wok until véry
hot. Add 1 tablespoon of
the oil and swirl to coat.
Add the garlic and cook
for 30 seconds. Add half
the pork and stir-fry for
1-2 minutes, or until

lightly brown. Remove
from the wok. Repeat

with the remaining pork,
adding more oil if

needed. Re: -ve and
keep warr

2 Heat aining
oil, add ¢ r and
shallocs i-fry for
1 minuce, or uncil the

shallots are tender. Add
the capsicum, spring
onion and snow peas
Stir-fry for a further

1 minute, then return

the pork to the wok.

3 Combine the soy sauce,
fish sauce, palm sugar
and lime juice, then add
to the wok. Stir in the
coriander and stir for

1 minute. Garnish with
ginger and serve with rice.

Nutrition per serve:

Protein 26 g; Fac 16 g;
Carbohydrate 11 g; Dietary
fibre 2 g; Cholesterol 50 mg;
1223 kJ (292 cal) *





