
 
 

Lettuce Wraps with Pork Fried Rice with a Soy Ginger Garlic Sauce 
A takeout favorite, turned homemade! Ground pork fried rice with scallion and egg tucked into crisp 
bibb lettuce leaves and drizzled with a succulent soy ginger garlic sauce! 
Chef’s tip - Leftover fried rice reheats well over low/med heat with a bit of water and oil. You can make 
more wraps, or serve with fried eggs for breakfast! 

 
 Hands-on time - 20 minutes  |  Total time - 30 minutes

 

from your Farm Box  from the Supper Club  

• Head of bibb lettuce  
• 2 Spring onions, about ½ cup 
 

• Seasoned ground pork 
• Jasmine rice 
• Soy ginger garlic wrap sauce 
• 1 Egg 

 

from your pantry  Equipment needed 

• Olive oil 
• Salt 
 

Sauce pan with lid or rice cooker, large saute pan 
or wok, fine mesh strainer, colander, salad 
spinner or paper towels, wooden spoon, cutting 
board, and sharp knife. 

 

Directions 

1. Begin by cooking your jasmine rice. Place 2 ¼ cups water in a sauce pan, add ¼ tsp of 

salt, and bring to boil. While water heats, place rice in a mesh strainer and rinse under 

cold water until it runs clear. Then add rice to boiling water, stir, and reduce heat to low. 

Cover pan with lid, and cook rice for 20 minutes. 

2. While rice is cooking, remove bibb lettuce leaves from head, place in colander, and wash 

with cold water. Use paper towels, or salad spinner to dry lettuce thoroughly then set it 

aside. Next chop your green onions into ¼’’ dice 

3. Then get started on the pork filling. First, add 2 tablespoons of olive oil to a large saute 

pan, and set stove to medium heat. Add onions to pan, and cook until they are tender, 

3-4 minutes. Next, add ground pork to the saute pan (no seasoning needed!). Cook the 



pork for 6-8 minutes, stirring often.  

4. Return your attention to your rice a minute -- once it’s been cooking for 20 minutes, turn 

it off the heat, and let it steam by keeping the pan covered.  

5. While the pork cooks, crack egg in a small bowl and beat gently. When pork is cooked 

through, add the beaten egg to saute pan and stir. Give the egg about 4 minutes to cook 

through.  

6. Next, remove lid from rice and fluff gently with fork. Then, keeping the saute pan on 

medium heat, add the rice to your pork mixture and stir well.  

7. Prepare your wraps by filling your lettuce leaves with your pork fried rice and a splash of 

soy ginger wrap sauce. Dig in! 

Questions? Comments? Have feedback? We’re all ears - let us know by emailing supperclub@fromthefarmer.com.  

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 
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