
 

Pork Kway Teow with Chilli & Lime
NIBBLEDISH CONTRIBUTOR

Ingredients

200g Pork Filet, thinly sliced
400g Fresh Kway Teow or enough dry flat rice noodles for 2 portions
2 Cloves garlic, minced
3 green chillies, de-seeded and chopped
1 lime, juiced
rind of half the same lime, grated
2 heads of pak choi, roots discarded and green part chopped lengthways
handful of beansprouts
bunch of scallions, finely chopped
sesame oil
soy sauce
mirin
salt and pepper

Instructions

This dish just kind of came out of nowhere - it's not an attempt to recreate
something authentic, it's just an experiment, but it tasted pretty damn good!

Makes 2 large portions.

1. Put the pork slices into a tupperware. Add 1 part sesame oil to 2 parts soy
sauce, until the pork is about halfway covered. Add the garlic, a splash of mirin,
the lime juice and lime rind. Give everything a good mix, cover the tupperware
and put in the fridge for a couple of hours.
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2. Watch 30 Rock.
3. Add a dash of sesame oil to a hot wok. Use tongs to add the pork to the wok so

you don't add all the marinade at this point (otherwise you'll end up boiling the
pork instead of frying it). Add the chillies and brown the pork over a high heat.

4. Add the rest of the marinade at this point if you like (but don't make the wok too
wet). When the pork is browned, add the pak choi and the beansprouts. Toss
over a high heat to shrink the pak choi and cook off the marinade.

5. Add the kway teow and mix everything together over a high heat. Season with
soy sauce, salt and pepper to taste. Be generous with the black pepper - it
really brings together the dish. Top with scallions, mix and serve.

Eat whilst watching more TV (I'm having a lazy week...)
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