
Korean Pork Medallions
with crunchy rice vinegar slaw, Sriracha marinade, and red chiles

IN YOUR BOX
4 Garlic Cloves
4 Green Onions
2 Red Fresno Chiles
2 Pork Tenderloins
4 fl. oz. Soy Sauce–Gluten-Free
4 fl. oz. Seasoned Rice Vinegar
1 ½ oz. Light Brown Sugar
2 fl. oz. Sriracha
2 Tbsp. Chopped Ginger
1 fl. oz. Toasted Sesame Oil
14 oz. Slaw Mix

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
2 Mixing Bowls
Large Non-Stick Pan

www.homechef.com/3602

30-40 min. Easy6 days Spicy614
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 27g carbohydrates 15g fat 64g protein 1193mg sodium | low-calorie, low-carb, gluten-free, dairy-free, shellfish-free, nut-free



FROM THE CHEF
Whether it’s a baking sheet in 
the oven or a pan on the stove, 
you never want to overcrowd 
your pan. Add a second baking 
sheet or cook in batches when 
necessary for delicious, golden-
brown results.

Brown sugar in marinade 
caramelizes quickly when added 
to pan with pork medallions. 
Reduce heat and add 1 Tbsp. 
water if glaze appears too thick.

Did you know... 
Korean cuisine traditionally 
balances hot, sour, salty, and 
sweet flavors, all of which are 
incorporated in this marinade for 
tenderloin.

Prepare the Ingredients
Mince garlic. Trim and thinly slice green onions on 
an angle. Stem, seed, and slice Fresno chiles into thin 
rounds. Be sure to wash hands and cutting board after 
prepping Fresno chiles. Rinse pork tenderloins and pat 
dry. On a separate cutting board, slice tenderloins 
into 8-10 medallions each, ½”-¾” thick.

Dress the Slaw
Add slaw mix to mixing bowl with dressing and toss 
to coat. Add a pinch of salt and pepper. Set aside.

Make the Marinade
In a large mixing bowl, combine soy sauce, half the 
rice vinegar (reserve remaining for dressing), brown 
sugar, Sriracha (to taste), ginger, and garlic. Place 
pork medallions in marinade, toss to coat evenly, 
and let sit at room temperature 10 minutes before 
cooking. While pork marinates, make dressing.

Cook the Pork Medallions
Heat 1 tsp. olive oil in a large non-stick pan over 
medium heat. Remove pork from marinade and pat 
dry with paper towels. Reserve marinade. Add pork 
to hot pan and cook until pork reaches a minimum 
internal temperature of 145 degrees, 3-4 minutes per 
side. During last minute of cooking, add remaining 
marinade to pan and continue cooking until pork is 
coated with a sticky glaze. Watch carefully, as sugar in 
marinade caramelizes quickly. Add 1 Tbsp. water if glaze 
appears too thick.

Prepare the Dressing
In another large mixing bowl, combine remaining 
rice vinegar, sesame oil, half the green onions 
(reserve remaining for garnish), and a pinch of salt 
and pepper.

Plate the Dish
Place a serving of slaw in middle of a plate. Serve 
pork medallions and sauce against slaw. Garnish with 
remaining green onions and sliced Fresno chiles. 
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WHILE YOU COOK
• Salt refers to kosher salt in 

this recipe–If using regular 
table salt, reduce measured 
amounts by half.

• Heads Up! Rice vinegar is 
used twice. Half is added to 
marinade and remaining is 
added to slaw dressing.

• Spice Alert! Sriracha is today’s 
hot sauce du jour. Its garlicky-
chile flavor complements just 
about everything. Feel free to 
use half or omit from recipe for 
less spice.

• Heads Up! Green onions are 
used twice. Half are added to 
slaw dressing and remaining 
garnish dish.

• After marinating pork, reserve 
marinade to be used as a 
glaze.

• Spice Alert! Fresno chile 
adds heat comparable to fresh 
jalapeño. Use to taste or omit 
from recipe to suit your spice 
preference.

BEFORE YOU COOK
• Take a minute to read through 

the recipe before you start–we 
promise it will be time  
well spent!

• Thoroughly rinse produce and 
pat dry


