Pork & Thai Basil Stir Fry

11 ingredients - 25 minutes - 4 servings

Directions

1. Cook the rice according to package directions.

2. Heat a large skillet or wok to medium-high heat and add the oil. Once hot, add the shallot
and chili pepper and cook for one to two minutes, until fragrant. Add the garlic and cook

for one more minute.

3. Add the pork and break it up as it cooks. Let it cook undisturbed for about one to two

minutes to get browned and crispy on one side. Flip and continue cooking, stirring until

cooked through and crispy. Reduce the heat to medium.

4. Add the coconut sugar, fish sauce, tamari, and oyster sauce and stir to combine. Cook
for one to two minutes, until reduced. Stir in the Thai basil and remove from heat.

5. Divide the rice and pork mixture evenly between plates. Enjoy!

Notes

Leftovers
Refrigerate in an airtight container for up to three days.

Gluten-Free
Use a gluten-free oyster sauce.

Additional Toppings

Add mushrooms, or other veggies such as peas, asparagus, or bok choy. Top with a fried
egg.

Make it Vegan

Use crumbled tofu, a vegan oyster sauce, and omit the fish sauce.

No Thai Basil
Use baby spinach or cilantro instead.

Jamie Phillips
https://www.victoremperformance.com/

Ingredients

230 grams Jasmine Rice (dry)

23 milliliters Avocado Oil

120 grams Shallot (peeled, thinly sliced)
2 Red Hot Chili Pepper (chopped)

4 Garlic (cloves, sliced)

454 grams Lean Ground Pork

3 grams Coconut Sugar

18 grams Fish Sauce

36 grams Tamari

12 grams Oyster Sauce

42 grams Thai Basil (packed)

Nutrition

Calories 542  Vitamin C
Fat 24g  Calcium
Saturated 6g Iron

Carbs 58g Vitamin D
Fiber 3g Vitamin E
Sugar 5g  Vitamin K
Protein 27g Folate
Cholesterol 77mg  Vitamin B12
Sodium 1022mg  Magnesium

Potassium 526mg Zinc

Amount per serving

38mg
60mg
2mg
191U
1mg
47ug
29ug
0.9ug
49mg
3mg
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The information provided in this plan is intended for your general knowledge only and is not a substitute for medical advice or
treatment for specific medical conditions. None of my services shall be used to diagnose or treat any health problem or disease. |
cannot and do not provide medical advice. You should seek prompt medical care for any specific health issues and consult your
physician before altering your diet. The information and recipes provided in this plan should not be used in place of a consultation
with your physician or other health care provider. | do not recommend the self-management of health problems. Should you have
any healthcare-related questions, please consult your physician or other health care provider promptly. You should never disregard
medical advice or delay in seeking it because of the information provided in this plan.
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