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Pork MinceLong Red Chilli (Optional)

GarlicGinger

BroccoliniBaby Bok Choy

Roasted Cashews Hoisin Sauce

Asian Greens

Sesame SeedsJasmine Rice

Hands-on: 25 mins
Ready in:   35 mins7

This meal is really quick – your greens will be ready in a flash and little hands can help form meatballs in record time. 
Really, for such a speedy effort you'll be delighted with how good this dinner tastes.

  
Learn how to easily 

peel ginger

SESAME-HOISIN MEATBALLS 
with Jasmine Rice & Broccolini

S Spicy (optional long 
red chilli)

  

Pantry Staples: Olive Oil, Water, Soy Sauce, Rice 
Wine Vinegar, Sesame Oil (Optional)
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1 GET PREPPED
Peel and finely grate the ginger until you 

have 2 tsp. DTIP: Hold the knob of ginger in 
one hand and use the tip of a baby spoon to 
scrape off the peel. It’s much easier than using 
a knife or vegetable peeler. Peel and finely 
grate the garlic. Roughly chop the baby bok 
choy. Roughly chop the Asian Greens. Cut the 
broccolini in half, crossways. Finely slice the 
long red chilli (optional). 

2PREPARE THE MEATBALLS
In a medium bowl combine the pork 

mince, 1/2 the soy sauce, ginger and 1/2 the 
garlic. Roll the pork mince mixture into 
meatballs. DTIP: You should get about 
20 meatballs.

3 COOK THE RICE
Rinse the Jasmine rice well. Place the 

rice and the water (check ingredients list 
for the amount) in a medium saucepan and 
bring to the boil over a high heat. Reduce the 
heat to medium and simmer, uncovered, for 
11-12 minutes, or until the rice is soft. Drain 
and return to the pan. Season with a pinch 
of salt and pepper. Set aside and cover to 
keep warm. 

4 COOK THE MEATBALLS 
While the rice is cooking, heat a large frying 

pan over a medium-high heat. Add the sesame 
seeds and toast, stirring, for 2-3 minutes, or 
until golden. Remove from the pan and set 
aside. Return the pan to the heat and add a 
drizzle of olive oil. Add the pork meatballs and 
cook for 8-9 minutes, or until cooked through. 
Reduce the heat to medium-low and add the 
hoisin sauce, rice wine vinegar, 2 tbs of warm 
water and sesame oil (if using). Simmer for 
2 minutes, then return the sesame seeds and 
stir to coat in the sesame-hoisin mixture.

5 COOK THE GREENS
Heat a drizzle of olive oil in a medium 

frying pan over a medium heat. Add the 
remaining garlic and cook for 1 minute, or 
until fragrant. Add the remaining soy sauce, 
baby bok choy, Asian Greens and broccolini 
and cook for 4 minutes, or until softened.

6 SERVE UP
Divide the rice between plates and 

top with the sesame-hoisin meatballs 
and the greens. Sprinkle over the roasted 
cashews and some long red chilli (if using). 
DTIP: Some like it hot, but if you don't just hold 
back on the chilli.

Enjoy

Our fruit and veggies need a little wash before you use them!! You will need: spoon, fine grater, chef’s knife, 
chopping board, medium bowl, sieve, medium saucepan with a lid, large frying pan, wooden spoon 
and a medium frying pan.

4 – 5 PEOPLE-

INGREDIENTS
4 – 5P

olive oil* refer to method
ginger 1 knob
garlic 2 cloves
baby bok choy 1 bunch
Asian greens 1 bunch
broccolini 1 bunch
long red chilli (optional) 1
pork mince 1 packet
soy sauce* 3 tbs

Jasmine rice 2 packets
(1 1/2 cups)

water* 6 cups

sesame seeds 1 sachet
(1 tbs)

hoisin sauce 1 sachet
(50 g)

rice wine vinegar* 1 tbs
sesame oil*(optional) 1 tsp

roasted cashews 1 packet
(1/4 cup)

 Pantry Items

NUTRITION PER SERVING PER 100G

Energy (kj) 2880kJ (689Cal) 383kJ (91Cal)
Protein (g) 41.4g 5.5g
Fat, total (g) 25.4g 3.4g
- saturated (g) 6.2g 0.8g
Carbohydrate (g) 71.9g 9.6g
- sugars (g) 9.8g 1.3g
Sodium (mg) 1020mg 135mg

BEFORE YOU- 

START


