THAI STYLE NOODLES and PORK yields approximately 8 cups





                       recipe developed by The Clever Cleaver Brothers®
   2 tablespoons olive oil



   

   1 cup bean sprouts

   4 cloves minced garlic



  

   1 cup sliced green onion

   1 pound of pork, cut in 1/2" strips




1/2 cup chopped fresh cilantro

   1 cup 1/4"-diced fresh mushrooms




1/2 teaspoon red pepper flakes

1/2 cup 1/4"-diced red pepper





1/2 teaspoon Chinese 5-spice

   2 cups beef broth






1/2 tablespoon soy sauce

   2 cups chicken broth



   

   2 tablespoons corn starch

1/4 cup fish sauce




   
   
   4 cups cooked cellophane noodles 

   2 teaspoons sesame oil



      

      (approximately 6 oz. raw noodles)

1.
In a 4-quart sauce pan, heat olive oil over medium heat. Add minced garlic and heat for 30 seconds. Add 
the pork and cook for approximately three minutes.

2.
Add mushrooms and red pepper and cook for approximately one minute.

3.
Add beef broth, chicken broth, fish sauce, sesame oil, bean sprouts, green onion, chopped cilantro, red 
pepper flakes and Chinese 5-spice. Combine and bring to a boil.

4.
When the above mixture comes to a boil, dissolve the corn starch in soy sauce and combine with the mixture in the pan. Turn to simmer and cook for 10 minutes.

5. 
Serve the Thai Noodles and Pork in warm bowls. ENJOY!

