SWEET AND SOUR PORK
WITH HOT DRESSED NOODLES

Serves 2

First cut a fillet of pork weighing 14 ounces or thereabout, into bite-sized chunks, and put in a non-metallic dish with 2 teaspoons sesame oil, and 2 tablespoon each dark soy sauce and either rice wine or white wine vinegar.  Mix thoroughly and leave to marinate for up to 2 hours.
Meanwhile, place 2 dessert spoons corn flour into a jug, and add the drained juice from a small can of pineapple slices.  Mix to a smooth paste, before adding half a cup 125 ml, orange juice, and 3 tablespoons each soy sauce, soft brown sugar, and ketchup, plus a dash of vinegar.  Mix this disgusting concoction together, till the sugar all dissolves, and have faith!  It’ll be ok!

Peel and chop 1 inch of fresh root ginger, 5 cloves of garlic, and 1 large onion.  Chop up the pineapple into small cubes and add to sauce jug.  Drain the meat in a colander when ready.  Now we can start to cook.

In a wok or large casserole, heat 2 tablespoons of oil.  Add onions, garlic and ginger, and stirfry for 1 minute.  Add pork and stirfry for 3 minutes or so, until pork begins to feel firmer.  Add sauce; bring to boil till it thickens.  Taste it at this stage, to see if it needs tinkering with.  Then half cover pan, and cook very gently, on a low flame, for half an hour.  Add the drained contents of a can of bamboo shoots, give it another fifteen minutes, and you’re done.
Just before it’s ready, empty 2 nests of straight to wok noodles into a microwaveable bowl, and loosen with your fingers.  Add 2 tablespoons soy sauce, 2 teaspoons sesame oil, 2 tablespoons lime juice, and a little black pepper.  Toss lightly together, and heat in microwave till piping hot.

Spoon noodles in a tangle on to plates; add meat, vegetables and sauce on top, and sit down to a well-earned feast!
