FIVE SPICE STIR-FRY WITHRICE

2 persovs [ 582 keal per servivg

Twgredients:
- 150 grams basmati rice
- 200 grawms broken areen beans
. 2 tomatoes
- 1 onion
. 1% tablespoou of ol
- 250 grams pork
. 2 tablespoons stir-fry sauce five spice

Preparation:

Prepare rice according to package instructions. Cleaw and cut tomatoes. Peel
the onion, cut it in half and cut i+ v half rings. Cook green beans in plenty of
boiling water with salt to taste for 10 minutes. DPrain. Heat oil in a wok and
stir fry for 4 minutes. Add onions and fry for 3 minutes. Add tomato and
cook for 1 minute more, Add the stir-fry sauce and beans to the mixture and
heat it briefly. Serve the stir-fry with rice.

Nutritional value per portiow:

Energy: 5062 keal
Protein: 24.0 grams
Carbohydrates: 70.2 grams

- ncluding sugars: 5.2 arams
Fot: 144 grams
Fiber: @5 grams
Salt: 0.2 grams
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