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1. To start, chop your broccoli into small 

florets and thinly slice the green onion, 

keeping the dark and light parts separate. 

 

3. Heat the remaining 1 Tbsp. canola oil 

in the same pan over medium-high heat, 

then and add the pork, breaking it up 

and spreading it across the surface of 

the pan. Cook the pork, UNDISTURBED, 

until the underside is brown, about 3 

minutes. When pork is browned, break 

up the meat into small bits. Cook, 

tossing, until it is cooked through, about 

1-2 minutes. 

 

5. Add the udon noodles, gently breaking 

them apart with your hands as you go, as 

well as the mirin, soy sauce, and cooked 

vegetables. Toss to combine, until the 

noodles are coated in sauce. Remove from 

the heat and fold in half the sesame seeds 

and half your remaining green onions. 

 

2. Heat 1 Tbsp. canola oil in a large pan 

over medium-high heat. Add the 

mushrooms and broccoli and cook, 

tossing often, until they begin to soften, 

about 5 minutes. Transfer to a bowl and 

toss with the sesame oil and then set 

aside. 

 

4.  Add the light parts of the green 

onion to the pan with the pork, along 

with the ginger and red pepper flakes. 

Continue to cook, stirring often, until the 

green onions are softened, about 1 

minute. 

 

6.  To serve, spoon the stir-fry into bowls 

and garnish with your remaining green 

onions and sesame seeds. Enjoy! 

 

  

 

STIR-FRIED UDON 
WITH PORK, MUSHROOMS, AND 

BROCCOLI    

 
 
 

 

 

Ingredients (2 Person Serving – 1,182 Calories Per Serving) 
 

Canola Oil   2 Tbsp. 

Sliced Mushrooms  225 g 

Broccoli   175 g 

Udon Noodles   400 g 

Sesame Oil   2 tsp. 

Ground Pork   325 g 

 

 

 

 

    

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

Green Onions   6 Stalks 

Minced Ginger  2 tsp. 

Red Pepper Flakes  1 tsp. 

Mirin    ¼ Cup 

Soy Sauce   1/3 Cup 

Toasted Sesame Seeds 2 Tbsp. 

 


