Moo Shu Pork

(or chicken, turkey, shrimp)


Ingredients:
· 1/3 c chicken broth

· 6 T hoisin sauce (2T for sauce, 4T for serving)

· 2 T soy sauce

· 2 T corn starch

· 2 vegetable oil

· 8oz shiitake mushrooms, sliced thin (pre-sliced button mushrooms from grocer also work)

· Pkg flour tortillas

· 3 garlic cloves minced

· 1 T grated fresh ginger

· 10 oz cooked pork, sliced into thin strips ( I usually use leftovers but you can just pre-cook a boneless pork chop)
· 8 oz (or 1 pkg) shredded cabbage

· 5 scallions sliced thin

· 1 C : Shredded carrot, bean sprouts, sliced bamboo shoots (optional) mix, match, leave out

1) Sauce: Mix chicken broth, 2 T hoisin sauce, soy sauce & cornstarch and set aside
2) Brown mushrooms: heat 1 T oil in 12” skillet over high heat. Add mushrooms and cook until lightly browned, about 4 minutes
3) Cook filling: Clear center of pan and add remaining T oil, garlic & ginger, cook mashing garlic mixture into pan with back of spatula for about 30 seconds. Stir in pork, scallions, cabbage (any optional veggies) and cook until cabbage begins to wilt, about 1 minute.

4) Add sauce: whisk sauce to combine, add to pan and bring to simmer. Cook until sauce thickens, about 1 – 2 minutes, and mixture is hot. 

5) Serve with warm tortillas and remaining hoisin sauce.

