Sweet and Sour Pork rccipc

(ngredients
F00¢) diced pork
25 ml vegetable otl
50 garlic
1009 onlons, thlea sliced
1500 carvot, tthLg sliced
1509 greew peppers, thinly sliced
20009 canned pineapple, drained
15ml soy sauce
159 tomato puree
150 tomato kRetchup
15ml white wine vinegar
300 sugar
150 cornflour
250ml water

(nstructions
1. Thinly slice the pork. uickly fry the pork in ol until
slightly brown.
2. Make the sauce by combining all the vegetables and non-
pork Lngredients in a separate pan ana bring to the botl.
Simmer for 15 minutes
2. Combine the sauce and pork and simmer for 10 minutes




