
SWEET & SOUR PORK 
WITH NOODLES & SAUTEED VEGETABLES 

MASTERCLASS

CHEF’S NOTE: Sweet and sour pork is one of the most popular Cantonese dishes outside of China. It is usually made with deep fried 
pork, pineapple and capsicum. * Use half of cooking wine and noodles provided.

CHINA 20 MINS 2 SERVINGS

INGREDIENTS:

PANTRY STAPLES: 
Cooking oil, salt, pepper, sugar

ALLERGENS: 
Gluten, wheat, soy, egg, onion, garlic

SPECIALISED EQUIPMENT: 
Large frying pan or wok

Sliced 
pork

1 peking 
noodles pack*

1 pineapple 
bag

1 light soy 
sachet

1 capsicum

1 ginger bag 1 garlic clove 1 long green 
chilli

1 spring 
onion bunch

1 rice wine 
vinegar sachet

1 tomato

1 Chinese cooking 
wine sachet*

1 carrot



4. Make the sauce

To the pan add the rice wine vinegar, Chinese 
cooking wine*, tomato, carrot, ginger, garlic 
and 1 teaspoon per person of sugar. Simmer 
over a low heat for 5 minutes or until the tomato 
starts to break down. Add the pineapple and 
cook for 2 minutes.

3. Cook the pork and capsicum

Heat a generous splash of oil in a large frying 
pan or wok over high heat. Cook the pork, in 
batches, for 2 minutes or until slightly charred 
and cooked through. Remove from the pan. Add 
the capsicum to the pan and cook for 2 minutes 
or until just tender. Remove the capsicum. 

1. Marinate the pork

Place the pork into a bowl with half of the soy, a 
pinch of pepper and a pinch of sugar. Set aside to 
marinate at room temperature while you prepare 
the remaining ingredients. 

5. Finish the noodles

Increase the heat to high and add the noodles*, 
remaining soy, capsicum and pork to the pan. 
Season to taste by adding more sugar or salt if 
desired.

2. Prepare the ingredients

Wash the vegetables. Cut the carrot into match-
sticks. Thinly slice the capsicum. Finely chop 
the tomatoes, garlic and ginger. Remove the core 
and skin from the pineapple and cut the flesh 
into 4cm batons. Thinly slice the chilli and the 
spring onion on the diagonal. 

6. To serve

Divide the pork noodles between serving bowls 
and top with the spring onion and chilli, to 
taste.

We supply beautiful seasonal produce. With this in mind 
occasionally there is variation of sizing and we may even 
have to substitute items last minute due to availability. 

All recipes are created with our home cooks in mind. 
Ingredients are supplied separately, we encourage you to 
substitute ingredients according to your dietary preferences. 

Our vision is to create a community of travel obsessed home 
cooks. Please be a part of our online community using the 
hashtag #atlastraveller @atlasmasterclass

MASTERCLASS


