
2 cups lean diced pork loin
4 green onions, chopped
4 Tbs sesame oil
4 Tbs soy sauce
3 cloves garlic minced
2 Tbs ginger minced                                                                   (ground
will work)
½ cup water
6 Tbs olive oil
5 cups broccoli, chopped

Toss pork with green onion, 4 Tbs sesame oil, 2 Tbs soy sauce and       
 2 Tbs. olive oil. Set aside in medium bowl at room temperature             
 to marinate.
Heat large non-stick over high heat with 2 Tbs olive oil. Add broccoli.
Sautee 2 min, add ginger garlic and 2 Tbs water. Stir fry until broccoli
is done (2 to 4 min)
Transfer to plate.
Get skillet good and hot again and add 2 Tbs olive oil and marinated
pork. Sautee pork until it starts to brown (3-4 min). 
Add 2 Tbs soy sauce. 
Return broccoli to the pan toss to heat through.
Serve over brown rice or rice noodles.

Garlic Ginger Pork & Broccoli
Stir-Fry

 

Ingredients

Directions: 

Time saver: Most herbs can be found already chopped and ready to
use! Dried will always work to!



 Boosts brain function
 Eases stomach upset
 Fights infections
 Decreases cholesterol      

Broccoli is a high fiber food, which for most of us is highly
beneficial, 
It supports the digestive process and provides a fuel source
for the healthy bacteria witch resides in out gut! 
And, broccoli is filled with antioxidants proven to have many
benefits to our health!

Fun Facts
Ginger and Broccoli

 

What can Ginger do?
1.
2.
3.
4.

 

What can Broccoli do? 
1.

2.

3.

The St. Michaels Community Center’s mission is to serve, empower, and
connect the community, with year-round programs and activities. Donations
to SMCC and proceeds from its Treasure Cove Thrift Shop on Railroad Ave. in
St. Michaels help the nonprofit feed neighbors in need and ensure children and
adults from throughout the Bay Hundred area have the resources they need. 
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Executive Chef Kerri Clear
St. Michaels Community Center


