
Ingredients

Download our iOS or Android app to watch how-to videos, 
manage your account, and track your deliveries.

Delightfully chewy wonton noodles tossed 
in a nutty, savory sauce are a delicious 
accompaniment to these pork chops. For 
depth of flavor, we’re pan-searing the pork 
chops, then glazing them with barbecue-like 
hoisin, whose sweetness perfectly matches 
bites of sautéed carrots in the noodles.

TIME:  25-35 minutes
SERVINGS:  4

2 Tbsps  
TAHINI

1/2 lb  
CABBAGE

2 tsps  
SAMBAL OELEK

1 bunch  
CHIVES

1  1-inch piece  
GINGER

1 Tbsp  
RICE VINEGAR

1/4 cup  
HOISIN SAUCE

4  
BONELESS, 

CENTER-CUT 
PORK CHOPS

2 Tbsps  
SOY SAUCE

2  
CARROTS

3/4 lb  
FRESH WONTON 

NOODLES

Hoisin-Glazed 
Pork Chops
with Stir-Fried Vegetables  
& Wonton Noodles

MINUTE
MEAL

Lush & Fruity

MATCH YOUR BLUE APRON WINE

Serve a bottle with this symbol for a great pairing.



Share your photos #blueapron

1  Prepare the ingredients:
 F Fill a medium pot with water; add a pinch of salt. Heat to boiling  

on high. 

 F Wash and dry the fresh produce. 

 F Peel and finely chop the ginger. Cut out and discard the core of the 
cabbage; thinly slice the leaves. Peel the carrots and thinly slice  
into rounds. 

 F Thinly slice the chives. 

2  Cook the vegetables: 
 F In a large pan, heat 2 teaspoons of olive oil on medium-high until hot. 

Add the chopped ginger, sliced cabbage, and sliced carrots; season 
with salt and pepper. Cook, stirring occasionally, 4 to 5 minutes, or  
until softened and fragrant. 

 F Transfer to a bowl and cover with aluminum foil to keep warm. Rinse 
and wipe out the pan. 

3  Cook & glaze the pork chops:
 F Pat the pork chops dry with paper towels; season with salt and  

pepper on both sides. 

 F In the same pan, heat 1 tablespoon of olive oil on medium-high until  
hot. Add the seasoned pork chops and cook 3 to 5 minutes on the  
first side, or until browned. Flip and cook 2 to 3 minutes, or until  
lightly browned. 

 F Add the hoisin sauce and 1/4 cup of water. Cook, frequently spooning 
the glaze over the pork, 2 to 3 minutes, or until the pork chops are  
coated and cooked through. Turn off the heat. 

4  Make the sauce:
 F While the pork chops cook, in a bowl, whisk together the soy sauce, 
tahini, vinegar, and as much of the sambal oelek as you’d like, 
depending on how spicy you’d like the dish to be. Season with salt and 
pepper to taste. 

5  Cook the noodles:
 F While the pork chops continue to cook, using your hands, carefully 

separate the noodles and add to the pot of boiling water; cook, stirring 
occasionally, 2 to 4 minutes, or until tender. Turn off the heat. 

 F Drain thoroughly and return to the pot. 

6  Finish & serve your dish:
 F Add the cooked vegetables, sauce, and ¼ cup of water to the pot 

of cooked noodles. Cook on medium-high, stirring constantly, 30 
seconds to 1 minute, or until thoroughly combined. Turn off the heat. 
Season with salt and pepper to taste. 

 F Serve the finished noodles topped with the glazed pork chops 
(including any glaze from the pan). Garnish with the sliced chives. 
Enjoy!
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