
G I N G E R  P O R K  R I C E  B O W L S
Method:

Ingredients: 
Ginger Pork 
500g good quality pork mince 
1 tbsp ginger, minced 
2 tsp garlic, minced 
2 tbsp kejap manis 
1 tbsp soy sauce 
1 tsp sesame oil 
1/2 tbsp fish sauce 
2 medium carrots, grated 
2 medium zucchini, grated 

Rice Bowl 
2 cups basmati rice 
4 cups water 

Egg Omlette 
5 eggs, lightly beaten 

Sides 
Red capsicum. finely sliced 
Snow peas, finely sliced 
Carrot, shredded 
Cucumber, finely sliced 

Garnish 
Chopped peanuts 
Fresh mint

Egg Omelette 
Add a tablespoon of olive oil into a large non-stick or 
cast iron saucepan and heat on high. When the oil 
starts to smoke slightly add the beaten egg into the 
pan and swirl around to cover the entire base. 
Reduce the heat to medium and let the egg cook until 
it is no longer runny on top. Using a spatula flip the 
omelette over and cook for a further minute. Remove 
from heat and let it cool slightly before rolling up and 
slicing into 1cm thick pieces. Cover with foil until 
required. 

Ginger Pork 
In a large saucepan over a medium heat add the pork 
mince and a tablespoon of olive oil. Saute the mince 
until brown. 

Add in the ginger and garlic and cook until fragrant. 
Add in the grated vegetables and saute until the 
vegetables are soft. 

Add the kejap manis, soy, sesame oil, fish sauce and 
a 1/4 cup of water. Simmer the dish for 5 minutes and 
remove from the heat. 

Rice Bowl 
Place the rice and water into a saucepan with the lid 
on. Bring to the boil and reduce to a simmer. Cook for 
10-15 minutes or until the water has absorbed and 
holes start to appear in the top of the rice. Remove 
from the heat and let the rice sit for 5 minutes to fluff 
up. 

Assembly 
In shallow bowls add a scoop of rice and ginger pork 
mince. Arrange the vegetables around the rest of the 
bowl and top with slices of the omelette. Squeeze 
over fresh lime and finish off with a sprinkle of 
chopped peanuts and a sprig of mint. 
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