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1. To start, in a small bowl whisk 

together your hoisin sauce, water, soy 

sauce, and pepper flakes. 

  

4.  Rinse your basmati rice thoroughly 

under cold running water. Fill a medium 

pot with 1 cup water, a pinch of salt and 

your rice and bring to a boil. Then, turn 

heat down to low, cover and simmer for 

12 minutes, or until tender.  

 

7. Add the last Tbsp. of oil and 

mushrooms to now-empty pan and cook 

until just tender, about 3 minutes. Add 

your snap peas and cook, stirring often, 

until bright green, about 2 minutes. 

2. Next, stem your mushrooms by gently 

pulling the stem away from the cap and 

giving a slight twist. They twist off pretty 

easily! Then slice the mushrooms caps in 

to thin slices. 

5. Meanwhile, prepare your pork by 

trimming it of any excess fat, halving it 

lengthwise and then slicing it into thin 

pieces.   

8.  Push your veggies to the side of the 

pan. Add your garlic and ginger to the 

center of the pan, and cook until fragrant, 

about 1 minute. 

 
 

3.  Peel the ginger and chop it, and your 

garlic, finely. Remove the tips of the snap 

peas. 

6.  Next, heat 1 Tbsp. of oil in a large 

pan over medium-high heat until hot. 

Add your pork, breaking up any clumps, 

and cook until no longer pink, about 2 

minutes; then transfer to plate. 

 

9.  Stir this mixture into your veggies. Add 

spinach and pork (with juices) to the pan. 

Add the hoisin mixture, and give a good 

stir to combine evenly. Cook until the 

spinach starts to wilt and sauce thickens, 

about 1 minute. Serve over rice and enjoy! 

STIR-FRY WITH PORK LOIN, 
SHIITAKE MUSHROOMS AND SNAP 
PEAS 
 
 

 

 

Ingredients (2 Person Serving) 
 

Hoisin Sauce   3 Tbsp. 

Water    3 Tbsp. 

Soy Sauce   1 Tbsp.  

Red Pepper Flakes  ¼ tsp. 

Vegetable Oil   2 Tbsp. 

Pork Tenderloin  ½ lb. 
 

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

Shiitake Mushrooms  ½ lb. 

Snap Peas   4 ounces 

Garlic     2 cloves 

Fresh Ginger   Thumb-sized piece  

Baby Spinach   1.5 ounces 

Basmati Rice   ½ cup 

 


