
Sauce A:
3 tbsp light soy sauce  
3 tbsp dark soy sauce  
3 tbsp mirin (another cooking wine will work) 
2 tbsp oyster sauce  
Just under 1 tbsp sugar  
 

Prep: 15 minutes | Cook: 10-15 minutes | Yield: 4-5 servings 

INGREDIENTS
500g (or 1 lb pkg) Chatsworth Farm ground pork 
5 stalks green onion  
4 medium cloves of garlic, minced 
1 thumb fresh ginger, minced 
1 medium yellow onion, diced 
1 medium carrot, diced 
75g water chestnuts, drained 
75g baby corn, drained
Salt and pepper, to taste  
Neutral oil or pork lard for frying

Recipe written and photographed by Jerome Foo / @almost.delicious

METHOD

This recipe is based on a popular Chinese appetizer (San Choy Bow, Lettuce Wraps) which combines flavourful pork with crunchy vegetables to give a 
quick and healthy option for your table. It can easily be served as a main dish as well, as its sweet and savoury flavours go perfectly with hot steamed 
rice. You can use vegetables based on what’s available and fresh; common additions include mushrooms and peppers. 

Mix sauce ingredients “A” together in a small bowl and set aside, then mix the “B” ingredients together in another small bowl and set aside. For the 
pork mixture, dice the green onions, keeping the white part separate from the green. Mince garlic, slice ginger, and dice onions and carrot. In a large 
frying pan over medium-high heat, add the oil and when it’s hot, add the diced yellow onion, the white part of the green onion (green part is for the 
garnish), carrot and ginger. Stir fry the vegetables briefly until the onion begins to soften and the aroma is fragrant, then add the garlic and cook for 
another two minutes, ensuring the garlic doesn’t burn. 

Make a space in the centre of your pan, add a bit more oil or lard, then add the pork using a wooden spoon to break it up. Add a little salt and pepper 
and stir fry the pork with the vegetables until the pork is heated through and has changed colour, but is not browned. Add the water chestnuts and 
baby corn, and then add the “A” part of the sauce; you may want to use 3/4 of the sauce mix first, cook it a bit and check the taste first (as written, the 
recipe is flavourful), and then adjust to taste. Quickly stir fry the pork and vegetables until the sauce is hot and everything is well mixed. Now, add the 
“B”  part of the sauce, which will help the sauce thicken and come together. Continue to stir fry well until everything is incorporated and well-coated in 
the sauce which will have mostly reduced. Serve hot on lettuce or rice. Top with the green portion of green onions, chilli, peanuts, or any of your other 
favourite toppings.  

Enjoy!

Pork Lettuce Wraps and Rice Bowl

Sauce  B:
3 tbsp water
     tbsp corn starch3
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