Coconut Pear and Pork Stir-Fry

24 Servings

Ingredients

PORK

2/3 cup soy sauce

1-1/2 tablespoons ginger

1 tablespoon dried red pepper flakes

4 pounds pork tenderloin, quartered and sliced in 1/4-inch thick

pieces

STIR FRY

1/4 cup canola or vegetable oll
9 cups julienned red pepper

10 cups thinly sliced onions

8 cloves garlic, finely chopped
5 (14-ounce) cans coconut milk

1 teaspoon salt

18 ounces (about 24 cups, loosely packed) baby spinach

leaves

2-3/4 pounds Pacific Northwest Canned Pear halves, drained

and thinly sliced

1/3 cup granulated sugar

1/2 cup freshly squeezed lemon juice
18 cups hot, cooked long grain rice

Servings

Makes 24 servings

Nutrition
Calories 511
Calories from Fat 204
Fat 239
Saturated Fat 179
Cholesterol 49mg
Sodium 587mg
Carbohydrate 55¢g
Dietary Fiber 5g
Sugar 15¢g
Protein 23g
Vitamin A 136% DV
Vitamin C 161% DV
Calcium 7% DV
Potassium 24% DV
Iron 35% DV

Pacific Northwest
Canned Pears
Always ripe. Always ready.

Method

To prepare the pork, combine the soy sauce, ginger and red
pepper flakes in a large bowl. Add the pork pieces and toss to
coat completely. Marinate the pork in the refrigerator for up to
6 hours.

In a large sauté pan over medium high heat, add the oil and
stir fry pork until it is lightly browned. Remove the pork pieces
from the pan and set aside.

Add the pepper and onion to the same pan and saute over
medium-high heat until they are tender-crisp, about 5 minutes.
Add the garlic and cook for 1 minute before stirring in the
coconut milk and salt. Bring the contents of the pan to a boil,
then reduce the heat to a simmer. When the mixture is
simmering, add the spinach, pears and sugar and continue
cooking, stirring frequently, until the spinach wilts, about 5
minutes.

Return the pork to the pan to reheat. When it is hot, remove

the pan from the heat and stir in the lemon juice. Serve
immediately, with hot rice.

eatcannedpears.com
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