



Asian Pork Stir-Fry





2 TBS Soy Sauce


2 TBS Honey


1 TBS minced peeled Ginger (or ½ TBS dried)


¼ tsp dried crushed hot Red Pepper flakes


12 oz Pork Tenderloin, fat trimmed, halved lengthwise


1 lb fresh Green Beans


1/3 C Orange Juice


1 tsp Rice Vinegar (or other vinegar)


1 tsp Cornstarch


2 tsp Peanut Oil


1 tsp grated Orange Peel (or ½ tsp dried)


1 clove Garlic, minced


(1 small can sliced Water Chestnuts)





Mix first 4 ingredients in 13 x 9 x 2 glass baking dish.


Add Pork Tenderloin halves & turn to coat.


Cover & let stand at room temp 1 hour or refrigerate up to 4 hours.





Cook Green Beans in pot of boiling salted water until just crisp-tender.  Drain


 








Heat large non-stick skillet over medium heat.


Add Pork, reserving Marinade in baking dish.





Cook Pork, turning often until it is deep brown & thermometer inserted into center registers 155’, about 9 min.


Transfer Pork to platter.  Wipe skillet clean.  Let Pork sit 10 min., then cut into 1/3” slices.





Whisk OJ, Vinegar, Cornstarch, and reserved Marinade in small bowl.





Heat Oil in same skillet over med-high heat.


Add Green Beans (and Water Chestnuts) and sauté until beginning to brown, about 2 min.





Add Orange Peel, Garlic, Pork slices and OJ mixture.


Stir until sauce boils, thickens slightly, and coats everything, about 1 min.





Transfer to serving plate.





(This recipe is also great with Chicken, especially cheap boneless thighs.)


(It seems like a lot of steps, but it’s worth it.)








