Sweet and sour pork miHBkes

(Serves 4/ 4 M5)
Recipe by Chef Phang Kok Seng

Ingredients:

Lean pork 300g
Monosodium glutamate 1 teaspoon
Salt 1/2 teaspoon
Wuxiangfen and pepper Little

Corn flour 1 tablespoon
Water 3 tablespoons
Cucumber One

Onion One
Pineapple 2 slices
Tomato One

Red pepper 2 pieces
Seasonings:

Tomato juice 1509

White sugar 3 tablespoons
Vinegar 1 tablespoon
Chili sauce 50¢g

Orange juice 1 tablespoon
Shimizu 1509

Suan Mei sauce (or dark plum sauce) 3 tablespoons
Lemon sauce 1 tablespoon
Fine salt 1 teaspoon
Method:

(1) Cut the pork into pieces and season with monosodium glutamate, salt, Wuxiangfen and
pepper, corn flour and water for 25-30 minutes.

(2) Cut the other ingredients into slices.

(3) Mix the pork with eggs and corn flour and fry till fragrant. Fry other ingredients till
fragrant and add the sauces. Stir-fry well.
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