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Pork Stew, Thai-Style
· 2 pounds boned pork loin, trimmed of fat and cut into 4 chunks
· 2 red bell peppers, julienned 

· 1/4 cup teriyaki sauce

· 2 tablespoons white wine vinegar

· 1 teaspoon crushed red pepper

· 2 cloves garlic, minced

· 1/4 cup creamy peanut butter

· 6 cups cooked brown rice, hot

· 1/2 cup chopped green onions

· 2 tablespoons roasted unsalted peanuts, chopped

· 8 lime wedges
1. Place pork, red bell peppers, teriyaki sauce, vinegar, crushed red pepper and garlic in a slow cooker. Cover and cook on low for 8 hours.
2. Remove pork from slow cooker and chop coarsely. 

3. Stir peanut butter into slow cooker until melted. Return pork to slow cooker. 

4. To serve, divide rice among 8 bowls. Top with pork, then 1 tablespoon green onions and 1/2 teaspoon chopped peanuts. Add one lime wedge to the side of each bowl. 
Serves 8.

Nutrition Facts 
Servings per recipe: 8 
Calories 382

Calories from fat  108


% Daily Value

Total Fat 12g

 18%

Saturated Fat  3g

 15%
Cholesterol  51mg

 17%

Sodium  428mg

 18%
Carbohydrate  43g

 14%


Dietary Fiber  4g

 17%

Protein  27g

 55%

Vitamin A:  43%
Vitamin C: 129%

Calcium:  6%
Iron:  12%


Recipe modified from original source: http://www.myrecipes.com/ 
Barbara Brown, Food Specialist

Oklahoma Cooperative Extension Service
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