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These ginger-marinated pork chops are everything. We start with bone-in chops, soak ‘em in ginger and soy 
marinade, and sear them to perfection. They’re paired with stir-fried veggies and we up the ante with Brussels 
sprouts roasted and then sauteed with kung pao sauce. Roasted peanuts and sesame seeds make the perfect 
crunchy toppers to a succulent, low-cal weeknight meal.

OVERVIEW

DIETARY

NUTRITION

DRINK PAIRING

Find relief from the heat in a glass 
of German Riesling. The acid 
not only makes the other flavors 
“pop,” but will help cleanse the 
palate as well.

Calories: 608
Carbohydates: 28g
Fat: 28g
Protein: 62g
Sodium: 1615mg
per serving

Ginger-Marinated Pork Chop
With Kung Pao Brussels Sprouts



INGREDIENTS
8 oz. Brussels Sprouts
1 Red Bell Pepper
2 Celery Stalks
3 Green Onions
1 oz. Roasted Peanuts
2 tsp. Chopped Ginger
2 Tbsp. Gluten-Free Soy 

Sauce
2 tsp. Sugar
2 Bone-in Pork Chop
¼ Cup Starport Kung Pao 

Sauce
2 tsp. Sesame Seeds

WHAT YOU NEED
Olive Oil
Salt
Pepper 

DID YOU KNOW?
Unlike many Chinese dishes 
popular in America, kung 
pao preparation actually 
originates from China. It 
comes from the Sichuan 
Province and is thought 
to be named after a Qing 
Dynasty governor.

Discover more  
recipes at
homechef.com

EQUIPMENT
Baking Sheet
Mixing Bowl
Medium Pan

Prepare the Ingredients
Preheat oven to 425 degrees and prepare a baking sheet with 
foil. Thoroughly rinse produce and pat dry. Halve Brussels 
sprouts (quarter if larger than a ping-pong ball). Stem, seed, 
and slice bell pepper into thin strips (julienne). Cut celery into 
¼” pieces on an angle (bias). Trim and thinly slice green onions, 
keeping white and green portions separate. Coarsely chop 
peanuts. In a mixing bowl, prepare pork marinade by combining 
ginger, soy sauce, sugar, and half the green portion of green 
onions. Rinse pork chops, pat dry, and add to marinade.

Roast the Brussels Sprouts
Spread Brussels sprouts on prepared baking sheet. Driz-
zle with 2 tsp. olive oil and season with a pinch of salt and 
pepper and toss to combine. Roast in oven for 15-18 minutes 
or until lightly caramelized and tender.

Sear the Pork
Heat 2 tsp. olive oil in medium pan over medium heat. 
Remove pork chops from marinade (reserve marinade for 
next step), shake off excess, and add to pan. Sear about 
3 minutes per side, or until well-browned. Pork will finish 
cooking in a later step. Because of the marinade’s sugar, pork 
chops will caramelize very quickly, so keep a close eye on them. 
Set seared pork on a plate and return pan to heat.

Stir Fry the Vegetables
Add 1 tsp. olive oil to pan in which pork was seared. Add 
celery, bell pepper, and white portion of green onion. Cook 
4 minutes, stirring often, until slightly tender but not car-
amelized. Add pork chops back to pan, along with any accu-
mulated juices and remaining marinade. Cook 3-4 more 
minutes until pork reaches a minimum internal temperature 
of 145 degrees. Remove vegetables and pork to a plate. Wipe 
out pan and return to medium heat.

Finish the Kung Pao Sprouts
Add kung pao sauce to pan and bring to a simmer. Add 
roasted Brussels sprouts and toss to coat with sauce. Cook 
1 more minute until warmed throughout. Stir in peanuts and 
remove from heat.

Plate the Dish
Place a serving of kung pao Brussels sprouts next to pork 
chops and stir-fried vegetables on a plate. Garnish with 
sesame seeds and remaining green onion.


