Ingredients

2 organic pork hearts, washed and sliced
into Strips

2 red or yellow peppers, sliced

8 small carrots, sliced

a handful of broccoli, sliced lengthways
1 onion, sliced

a handful of shredded cabbage

100g mushrooms, sliced

400g bean sprouts

1 garlic clove, crushed

100ml hoisin sauce

salt and pepper to season

olive oil for frying

Pork Heart with Stir Fried
Vegetables

Putting a spin on your weekday stir fry

Serves: 4

Prepare: 10 Minutes
Cook: 15 Minutes
Difficulty: medium

Method

1. Heat a wok or deep sauté pan on the hob, adding a
splash of olive oil

2. When the oil's hot and shimmering, add the pork hearts to
the pan. Keep the heat high and the pork moving until it's
cooked through and starting to turn deliciously golden

3. Throw the carrots and onion into the pan and cook until
the onion is softening

4. Add the pepper, broccoli, cabbage, mushrooms and garlic
along with some seasoning and fry briskly for a minute or
so before adding the bean sprouts and cooking for a
minute more

5. With the pan still on the heat, mix the hoisin sauce
through the rest of the ingredients, combining everything
well. Serve immediately with noodles or rice
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