
Ingredients:

2 cups rice uncooked, I made brown rice in the rice cooker 
1/4 cup orange juice  
1 tablespoon cornstarch  
1 tablespoon vegetable oil  
1 1/2 pounds pork tenderloin  
8 boneless skinless chicken thighs  
2 large garlic cloves pressed 
1 red bell pepper medium, sliced 
1 medium onion sliced 
1 tablespoon fresh ginger minced 
1 1/2 cups snow peas  
1/2 cup chicken broth  
2 tablespoons soy sauce  
1 tablespoon hoisin sauce  
1/4 teaspoon ground cinnamon  
2 tablespoons honey  

Nutrition:

1. Calories: 710 calories
2. Carbohydrate: 50 grams
3. Cholesterol: 250 milligrams
4. Fat: 17 grams
5. Fiber: 3 grams
6. Protein: 86 grams
7. SaturatedFat: 4 grams
8. Sodium: 870 milligrams
9. Sugar: 15 grams

Chinese New Year Pork Stir Fry
Yield: 4 min

Total Time: 45 min

Recipe from: https://www.recipeschoose.com/recipes/healthy-chinese-chicken-rice-recipe

https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/healthy-chinese-chicken-rice-recipe


Thank you for visiting our website. Hope you enjoy Chinese New Year Pork Stir Fry above. You can
see more 16 healthy chinese chicken rice recipe You must try them! to get more great cooking ideas.


