
Kimchi Pork Lettuce Wraps with Sesame Broccoli

2 SERVINGS       |      HANDS ON TIME:  15 minutes    |     TOTAL TIME: 35 minutes

Peaceful Pork ground pork, thawed

Farmhouse Kitchen Stir Fry Sauce

Kitchen Pride Sliced Mushrooms, washed and dried

Steelbow Farms Radish, washed

Farmhouse Kitchen Kimchi

Cal-Organic Broccoli, washed

Vermillion Farms Butterhead Lettuce, root ball removed

Farmhouse Kitchen Sesame Magic

Oil of choice

Salt and pepper

Preheat oven to 400°F. Prepare a sheet tray with foil.

STEP 1 Prepare the vegetables. Wash and dry the sliced mushrooms. Cut the broccoli into small

florets. Set aside. Slice the radishes as thinly as possible. Separate whole leaves of lettuce, then

wash and dry. Set lettuce and radishes in the refrigerator to keep cold and crisp until ready to

serve.

STEP 2 Toss the broccoli in sesame magic and lay evenly on the sheet tray. Place in the oven and

bake for 10-15 minutes until tender. Cover with foil to keep warm.

STEP 2 Place a large saute pan over medium-high heat with 1 tbsp of oil. Once hot, add the

ground pork, breaking it up with a wooden spoon into small crumbles. Brown the pork and then

add the mushrooms and stir fry sauce. Cook for 3-5 minutes until the mushrooms are tender,

tossing occasionally.

STEP 3 Spoon the ground pork and mushrooms into the lettuce cups. Top with kimchi and thinly

shaved radishes and serve with a side of sesame broccoli.

Enjoy!



STORAGE & PROCEDURE TIPS INGREDIENTS BEST USED WITHIN 5 DAYS

Pork - Keep frozen until 24-48 hrs before ready to use. Thaw in a bowl in the refrigerator

overnight.

Lettuce - Store in the crisper drawer of the refrigerator in an airtight container

Mushrooms - Store in the refrigerator in the bag in which they came.

Broccoli - Store in the crisper drawer of the refrigerator

Radish - Remove/use any tops and trim the root end and store in a jar of water in the refrigerator.

Kimchi - Store in the refrigerator

(Ingredients: Napa cabbage, salt, gluten free gochujang, tamari, fish sauce, rice wine vinegar, ginger, garlic, sugar)

Stir Fry Sauce - Store in the refrigerator

(Ingredients: garlic, tamari, rice wine vinegar, fish sauce, water, sesame oil)

Sesame Magic - Store in the refrigerator

(Ingredients: Sesame seed, garlic, chili flake, sesame oil, salt)

*Prepared in a facility that may contain gluten, dairy, egg, nuts, peanuts, soy, fish and

shellfish.



Kimchi Pork Lettuce Wraps with Sesame Broccoli

4 SERVINGS       |      HANDS ON TIME:  15 minutes    |     TOTAL TIME: 35 minutes

Peaceful Pork ground pork, thawed

Farmhouse Kitchen Stir Fry Sauce

Kitchen Pride Sliced Mushrooms, washed and dried

Steelbow Farms Radish, washed

Farmhouse Kitchen Kimchi

Cal-Organic Broccoli, washed

Vermillion Farms Butterhead Lettuce, root ball removed

Farmhouse Kitchen Sesame Magic

Oil of choice

Salt and pepper

Preheat oven to 400°F. Prepare a sheet tray with foil.

STEP 1 Prepare the vegetables. Wash and dry the sliced mushrooms. Cut the broccoli into small

florets. Set aside. Slice the radishes as thinly as possible. Separate whole leaves of lettuce, then

wash and dry. Set lettuce and radishes in the refrigerator to keep cold and crisp until ready to

serve.

STEP 2 Toss the broccoli in sesame magic and lay evenly on the sheet tray. Place in the oven and

bake for 10-15 minutes until tender. Cover with foil to keep warm.

STEP 2 Place a large saute pan over medium-high heat with 1 tbsp of oil. Once hot, add the

ground pork, breaking it up with a wooden spoon into small crumbles. Brown the pork and then

add the mushrooms and stir fry sauce. Cook for 3-5 minutes until the mushrooms are tender,

tossing occasionally.

STEP 3 Spoon the ground pork and mushrooms into the lettuce cups. Top with kimchi and thinly

shaved radishes and serve with a side of sesame broccoli.

Enjoy!



STORAGE & PROCEDURE TIPS INGREDIENTS BEST USED WITHIN 5 DAYS

Pork - Keep frozen until 24-48 hrs before ready to use. Thaw in a bowl in the refrigerator

overnight.

Lettuce - Store in the crisper drawer of the refrigerator in an airtight container

Mushrooms - Store in the refrigerator in the bag in which they came.

Broccoli - Store in the crisper drawer of the refrigerator

Radish - Remove/use any tops and trim the root end and store in a jar of water in the refrigerator.

Kimchi - Store in the refrigerator

(Ingredients: Napa cabbage, salt, gluten free gochujang, tamari, fish sauce, rice wine vinegar, ginger, garlic, sugar)

Stir Fry Sauce - Store in the refrigerator

(Ingredients: garlic, tamari, rice wine vinegar, fish sauce, water, sesame oil)

Sesame Magic - Store in the refrigerator

(Ingredients: Sesame seed, garlic, chili flake, sesame oil, salt)

*Prepared in a facility that may contain gluten, dairy, egg, nuts, peanuts, soy, fish and

shellfish.




