Asian Pork & Noodle Skillet
	Products Needed:
	Action:

	Lemon & Rosemary Hand Soap

Kitchen Towel

Season’s Best Recipe Collection
	Wash hands everyone!  Assign one person to “read through the recipe”.

	Large Cutting Board

Vegetable Peeler

Julienne Peeler

Chef’s Knife

Handy Scrapers

2 carrots, red bell pepper
	Cut carrots into julienne strips. Cut bell pepper lengthwise into ¼ in strips. 

	Cutting Board w/ measuring cups

Santoku Knife 

Finger Guard

Prep Bowl

5 gr. Onions
	Slice green onion, set aside tops for garnish.

	Cutting Board
Boning Knife

SA Bowls

Pork tenderloins
	Trim fat and silver skin from tenderloin. Slice pork into bite size strips. 

	Classic Batter Bowl

Prep Bowl

Kitchen Shears

Adjustable Measuring Spoons

Easy Read Mini Measuring Cup
Classic Scraper

2 T sesame oil, 2 T Asian Seasoning, 2 Ramen noodle seasoning packets
	Open seasoning packets with shears, place in prep bowl. Combine pork, sesame oil, seasoning mix and 2 pks ramen season in bowl.

	Stainless 12” skillet 
Chef’s Tongs

1 T veg oil
	Heat skillet over medium-hihg heat until shimmering. Add half of the pork. Cook and stir 2-3 minutes or until browned. Repeat with remaining pork

	Easy Read Measuring Cups
Bamboo Spatula

Kitchen Timer

4 c water, 2 Ramen noodle seasoning packets, 4 Ramen noodles
	Add carrots and bell pepper to skillet. Cook 1-2 minutes. Add water and remaining ramen noodle seasoning; stir. Add ramen noodles and green onions to skillet. Cover and bring to a boil, cook 4-5 minutes. Add pork; stir to break apart noodles. Remove skillet from heat; let stand 3-4 minutes and top with reserved green onions.

	Simple Addition Dots Large Round Bowl
SA Dots Round Bowl (base for large bowl)

Large Serving Tongs
	Serve


TOTAL PRODUCT VALUE USED:   over $600.00 as described here.
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