NIGHT SHIFT KITCHEN / 005

Pork, Green Bean and Basil Stir-Fry

2 stir-fry plates - Active 25 min - Total 55 min
Skills: Easy

Ingredients

» 8 oz lean ground pork (225 g)
* 2 teaspoons neutral oil (10 ml)

* 8 oz fresh green beans, trimmed and cut
into 1-inch pieces (225 g)

» About 8 cups water (2 liters), or enough to
boil the beans freely; drained

* 2 garlic cloves, finely chopped
* 1 teaspoon grated fresh ginger

* 1 tablespoon reduced-sodium soy sauce
(15 ml)

+ 1 teaspoon fish sauce (5 ml)

* 1 teaspoon brown sugar (4 g)

* 2 teaspoons lime juice (10 ml)

* 1/2 cup loosely packed basil leaves (10 g)

« 2 cups cooked rice, freshly prepared or
safely refrigerated (about 320 g)

Set out

3-quart saucepan, Colander, 12-inch skillet,
Spatula, Small bowl, Instant-read
thermometer

Allergens

Soy, Wheat, Fish. Check labels and
substitutions.

Keep it well

Make it

1. Bring the saucepan of water to a full boil. Add the beans
and boil for at least 30 minutes, maintaining the boil and
adding hot water if needed. Drain well. The beans should be
fully soft, not merely warmed or crisp.

2. Meanwhile, mix soy sauce, fish sauce and brown sugar.
Have freshly cooked rice ready, or use rice cooled promptly,
kept at 40°F/4°C or below and within 24 hours of its original
cooking. Reheat chilled rice only once to 165°F/74°C; keep it
hot for immediate serving.

3. Near the end of the bean cooking, heat oil in the skillet over
medium-high. Press in the pork for 2 minutes, then turn, break
into small pieces and cook for about 3 more minutes. Add
garlic and ginger and stir for 30 seconds.

4. Add the drained, fully cooked beans and sauce. Stir-fry
gently for about 2 minutes, until the pork reaches 160°F/71°C
and the mixture is hot throughout. If the pork needs longer,
continue cooking and check several places.

5. Turn off the heat. Fold in lime juice and torn basil. Divide the
hot rice between plates and spoon over the pork and beans.
Eat rice that has already been reheated immediately; discard
any uneaten reheated rice.

Plan for the bean cooking

The total allows about 55 minutes, including the full bean boil.
Trim beans and mix the sauce before starting, keeping them
away from raw pork. Cooking in parallel shortens the final wait
but does not shorten the bean boiling time.

A useful detail

The fish sauce is a small seasoning, not a dominant sauce.
Measure it into the bowl rather than pouring from the bottle
over the skillet.

Keep pork and beans separate from rice. Refrigerate the pork-bean mixture in shallow containers within 2 hours,
or 1 hour above 90°F/32°C; keep at 40°F/4°C or below for up to 3 days and reheat to 165°F/74°C. Cool any
unused freshly cooked rice quickly, ideally within 1 hour, refrigerate at 40°F/4°C or below and eat within 24
hours of its original cooking. Reheat rice only once to 165°F/74°C and eat immediately. Discard uneaten rice
that was already reheated; do not chill it for another meal.
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