
IN YOUR BOX
½ cup Jasmine Rice
3 oz. Broccolini
3 Green Onions
1 Red Fresno Chile
2 oz. Buttermilk Biscuit Mix
1 fl. oz. Liquid Egg
3 oz. Snow Peas
12 oz. Ground Pork
1 fl. oz. Soy Sauce
½ oz. Honey

CONTAINS: milk, eggs, wheat, soy
Packaged in a facility that also packages 
peanut, tree nut, wheat, egg, soy, milk, 
fish, and shellfish ingredients

IN YOUR KITCHEN
Olive Oil
Pepper
Cooking Spray
Baking Sheet
Small Pot
Mixing Bowl
Medium Non-Stick Pan

STAFF PICK

Caramelized Pork Stir-Fry
with easy scallion pancake, broccolini, and snow peas www.homechef.com/4059

30-40 min. Easy6 days Medium806
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 73g carbohydrates 40g fat 42g protein 1521mg sodium  



FROM THE CHEF
For perfect circular pancakes, 
pour on one spot in the center of 
pan. Batter will spread evenly.

Did you know... 
An urban legend (somewhat 
self-serving) that’s floating around 
in China: Marco Polo returned to 
Italy packed with the knowledge of 
scallion pancakes, and somehow 
that lead to the invention of pizza. 
This is, well, not true (recorded use 
of the word “pizza” occurs 250 plus 
years before Polo), but it makes for 
a great story.

Cook the Rice
Bring a small pot with rice and 1 cup water to a boil 
over high heat. Reduce to a simmer, cover, and cook 
until tender, 18-20 minutes. Set aside covered. While 
rice cooks, prepare ingredients.

Cook the Pancake
Place a medium non-stick pan over medium heat. 
Add 2 tsp. olive oil to hot pan and pour in pancake 
batter. Cook until golden brown, 2-3 minutes per 
side. Remove pan from burner and slide pancake out. 
Wipe pan clean and reserve.

Prepare the Ingredients
Trim bottom ends from broccolini and cut into 
1” lengths. Trim and slice white portions of green 
onions into ½” pieces. Thinly slice remaining green 
portions. Stem, seed, remove ribs, and mince Fresno 
chile. In a mixing bowl, combine biscuit mix, ¼ cup 
water, liquid egg, green portions of green onions, 
and a pinch of pepper. Whisk until batter is the 
consistency of a loose pancake batter. If needed, add 
water 1 Tbsp. at a time to reach desired consistency.

Cook the Pork
Return pan used to cook pancake to medium heat. 
Add ground pork to hot pan. Cook, breaking up with 
a spoon, until no pink remains, 6-8 minutes. Stir in 
soy sauce and honey, and cook until a light glaze 
forms, 1-2 minutes. Remove from burner.

Roast the Vegetables
Toss together broccolini, snow peas, white portions 
of green onions, 2 tsp. olive oil, and a pinch of 
pepper on prepared baking sheet. Spread into a 
single layer and roast until tender, 10-12 minutes. 
While vegetables roast, cook pancake.

Finish the Dish
Cut scallion pancake into six wedges. Add 
vegetables to pork in pan and stir. Place rice on a 
plate. Top rice with pork and vegetables and garnish 
with Fresno chile (to taste). Serve scallion pancake 
wedges on side. 
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WHILE YOU COOK
 Ƀ Heads Up! Green onions are 
used twice. Green portions 
are added to pancake mix, and 
white portions are cooked with 
vegetables.
 Ƀ Spice Alert! Fresno chile 
adds heat comparable to fresh 
jalapeño. Use to taste or omit to 
suit your spice preference. Be 
sure to wash hands and cutting 
board after prepping.

BEFORE YOU COOK
 Ƀ Take a minute to read through 
the recipe before you start–we 
promise it will be time  
well spent!
 Ƀ Preheat oven to 425 degrees
 Ƀ Thoroughly rinse produce and 
pat dry
 Ƀ Prepare a baking sheet with foil 
and cooking spray




