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Ground Pork Recipes 

Absolutely! Here are three delicious recipes you can try with ground pork:

1. Ground Pork Stir-fry
Ingredients:

500g ground pork

1 bell pepper, diced

1 onion, chopped

2 cloves garlic, minced

2 tbsp soy sauce

1 tbsp oyster sauce

1 tbsp vegetable oil

Salt and pepper to taste

Cooked rice, to serve

Instructions:

1. Heat the vegetable oil in a pan over medium heat.

2. Add the garlic and onion, and cook until fragrant.

3. Add the ground pork and cook until browned.
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4. Stir in the bell pepper, soy sauce, and oyster sauce.

5. Cook for another 5 minutes, until the peppers are tender.

6. Season with salt and pepper, then serve over cooked rice.

2. Pork and Cabbage Dumplings
Ingredients:

500g ground pork

2 cups finely shredded cabbage

2 green onions, finely chopped

2 cloves garlic, minced

1 tbsp ginger, minced

1 tbsp soy sauce

1 tsp sesame oil

Dumpling wrappers

Water, for sealing the wrappers

Soy sauce and vinegar, for dipping

Instructions:

1. In a bowl, combine ground pork, cabbage, green onions, garlic, ginger, soy 
sauce, and sesame oil.

2. Place a small spoonful of the filling in the center of each dumpling wrapper.

3. Moisten the edges with water, then fold and seal the wrappers.

4. Heat a bit of oil in a pan and arrange the dumplings. Cook until the bottoms are 
golden brown.

5. Add a splash of water to the pan, cover, and steam until the dumplings are 
cooked through.

6. Serve with a mixture of soy sauce and vinegar for dipping.

3. Pork Meatballs in Tomato Sauce
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Ingredients:

500g ground pork

1/2 cup breadcrumbs

1/4 cup grated Parmesan cheese

1 egg

2 cloves garlic, minced

2 tbsp chopped fresh parsley

1 tbsp olive oil

2 cups tomato sauce

Salt and pepper to taste

Spaghetti, to serve

Instructions:

1. In a large bowl, mix ground pork, breadcrumbs, Parmesan, egg, garlic, parsley, 
salt, and pepper.

2. Form the mixture into meatballs.

3. Heat olive oil in a large pan over medium heat and brown the meatballs on all 
sides.

4. Pour tomato sauce over the meatballs and simmer for 20 minutes, until cooked 
through.

5. Serve the meatballs with spaghetti.

Hope you enjoy these recipes! Let me know if there's anything else you need. 🍽️

Fastest method to dice potatoes 

Dicing potatoes quickly requires a bit of technique and practice. Here's a fast and 
efficient method:

1. Wash and Peel: Wash the potatoes thoroughly. Peel them if desired.

2. Slice into Planks: Cut a small slice off one side of the potato to create a flat 
surface. Lay the potato flat side down, and slice it lengthwise into even planks 
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about 1/4 inch thick.

3. Stack and Slice into Sticks: Stack a few planks on top of each other and slice 
them again lengthwise into sticks, also about 1/4 inch thick.

4. Dice the Sticks: Turn the sticks 90 degrees and slice them crosswise to create 
small, even dice.

This method helps you maintain control and ensure even-sized pieces, which is 
key for uniform cooking. Here’s a quick recap:

1. Create a flat surface.

2. Slice into planks.

3. Cut planks into sticks.

4. Dice the sticks.

Remember, practice makes perfect! With time, you’ll become even quicker. 🥔🔪

Need more tips or recipes? I'm here to help!

Diced chicken recipes 

Cooking up something tasty? Here are a few delicious recipes you can try with 
diced, skinless, boneless chicken:

1. Chicken Stir-Fry
Ingredients:

Diced chicken

Mixed vegetables (like bell peppers, broccoli, and snap peas)

Soy sauce

Garlic

Ginger

Olive oil

Optional: sesame seeds, green onions

Instructions:

1. Heat olive oil in a large pan or wok.
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2. Add garlic and ginger, cook until fragrant.

3. Add the diced chicken and cook until no longer pink.

4. Add mixed vegetables and stir-fry until tender.

5. Pour in soy sauce and cook for another 2-3 minutes.

6. Garnish with sesame seeds and green onions if desired.

2. Chicken Alfredo Pasta
Ingredients:

Diced chicken

Pasta (like fettuccine or penne)

Heavy cream

Parmesan cheese

Garlic

Butter

Salt and pepper

Instructions:

1. Cook pasta according to package instructions.

2. In a separate pan, melt butter and sauté garlic.

3. Add diced chicken and cook until browned.

4. Pour in heavy cream and bring to a simmer.

5. Stir in Parmesan cheese until the sauce thickens.

6. Combine the sauce with the cooked pasta.

7. Season with salt and pepper to taste.

3. Chicken Tacos
Ingredients:

Diced chicken
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Taco seasoning

Olive oil

Tortillas

Toppings: lettuce, tomatoes, cheese, sour cream, salsa

Instructions:

1. Heat olive oil in a pan and add diced chicken.

2. Sprinkle taco seasoning over the chicken and cook until fully done.

3. Warm tortillas in a separate pan or in the microwave.

4. Assemble tacos with chicken and your favorite toppings.

Feel free to get creative with these recipes. Happy cooking! 🍳


