EMPOROR CLEAVER'S STIR FRY PORK yields 4 portions




                                    recipe developed by The Clever Cleaver Brothers®
   2 pineapples, yielding 2 cups pineapple chunks

SAUCE for STIR FRY
   

   3 tablespoons light olive oil or canola oil




   1 pound pork tenderloin, cut in small pieces

1/2 cup pineapple juice



1/2 cup corn starch





   2 tablespoons low-sodium soy sauce
   
   1 red pepper, cut in 1/4" x 1" strips


   
   1 tablespoon sherry




 20 Chinese pea pods; ends snipped, rinsed


   2 teaspoons freshly grated ginger

   8 oz. can water chestnuts, cut in half


   1 clove minced garlic

   8 oz. can bamboo shoots, drained

1/2 cup unsalted peanuts

1/2 cup shredded coconut

1/8 teaspoon white pepper

1/4 cup toasted sesame seeds


PINEAPPLE PREPARATION

1. 
Trim the pineapple leaves and cut the pineapple in half lengthwise. Plane the bottom of each so they will sit flat.

2.
Cut out the hard center portion of each pineapple and discard.

3.
Cut the inside of the pineapple halves into chunks. Remove chunks and hold in refrigerator for use later in the recipe.

4.
Refrigerate the pineapple boats for use later in the recipe.


SAUCE PREPARATION

1.
In a small mixing bowl, combine the pineapple juice, soy sauce, sherry, grated ginger and minced garlic. Cover and hold in refrigerator at least 1 hour prior to use so the flavors will blend.



recipe continued on following page

EMPOROR CLEAVER'S STIR-FRY PORK continued

STIR-FRY PREPARATION

1.
Remove the pineapple boats from the refrigerator so they will temper.

2.
In a large sauté pan or in a wok, heat 2 tablespoons of the oil.

3.
Dredge the pieces of pork tenderloin lightly in the cornstarch. Shake off the excess cornstarch.

4.
When the oil is very hot, carefully add the dredged pork pieces to the pan and cook quickly on both sides.

5.
Push the pork to the side of the pan and add the remaining 1 tablespoon of oil. 

6. 
Add the pepper strips, pea pods, water chestnuts, bamboo shoots and peanuts. Stir-fry for 


approximately 1 minute.

7.
Add the pineapple chunks, coconut and white pepper. Combine.

8.
Stir the sauce mixture and add it to the pan. Let it heat for 1 minute to thicken.

9.
Place the pineapple boats on dinner plates. If you've prepared some rice to go with your stir-fry, place some hot rice inside the boats.

10.
Spoon some Stir-Fry Pork over the rice and sprinkle with toasted sesame seeds. ENJOY!

