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1. In a large pot combine the rice, 3 cups 

of water and a pinch of salt. Bring to a 

boil then reduce the heat, cover, and 

simmer on low for 12-15 minutes, or until 

the water has been completely absorbed. 

Remove from heat and set aside. 

 

3. Slice your pork in half lengthwise and 

then cut into ¾ inch cubes. Heat 2 Tbsp. 

oil in a large pan over high heat. Once 

hot, add your pork and five-spice and 

stir to coat well. Cook for 2-3 minutes 

until browned, then transfer to a bowl 

and set aside. 

5. Next, add your soy sauce and 

cornstarch, and cook for another 30 

seconds. Then add your pineapple chunks, 

reserved juice, pork, and balsamic vinegar. 

Season with salt and pepper. Cook for 2-3 

minutes until the pork is cooked through 

and the sauce has slightly thickened. 

 

2. Meanwhile, de-seed and dice your 

peppers, peel and roughly dice your 

onion, peel and mince the garlic, and de-

seed and finely chop the chilis. Open your 

pineapple, reserve ½ cup pineapple juice, 

and then drain the rest. 

4. Quickly wipe out the pan with some 

paper towel, and then add your last 

Tbsp. oil. Add your red onion and cook 

for 1 minute, and then add your 

peppers, ginger, garlic, and red chili. 

Cook for 2 minutes stirring frequently. 

 

6. To serve, divide the rice between two 

dishes and top with your pork mixture. 

Enjoy! 

 

 

  

 

SWEET AND SOUR PORK 
WITH PINEAPPLE AND CHINESE 

FIVE SPICE 
 
 

 

 

Ingredients (4 Person Serving - 688 calories per serving) 
 

Basmati Rice   1 ½ Cups 

Pork Tenderloin  500 g   

Red Onion        1 Medium    

Sweet Bell Peppers  2 

Minced Ginger  30 g 

Garlic    4 Cloves 

Thai Red Chilis   2 

 

 

    

    

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

 

Vegetable Oil   4 Tbsp. 

Five-Spice Powder  1 Tbsp. 

Cornstarch   2 tsp. 

Soy Sauce   4 Tbsp. 

Pineapple Chunks  2 14 oz. Cans 

Balsamic Vinegar  4 Tbsp. 

Salt and Pepper  To taste 

 


