
Egg Roll in a Bowl
Prep Time: 30 minutes
Active Cook Time: 10 minutes
Servings: 4-6

Ingredients

● 1 cabbage
● 1 pound ground pork
● 1/2 tsp avocado oil
● salt & pepper to taste
● 1-2 Tbsp minced ginger (1” knob)
● 1-2 Tbsp minced garlic (3-4 cloves)
● Coconut aminos or soy sauce
● 1 sliced green onion
● optional: chili garlic sauce

Directions
1. Slice cabbage, wash and dry
2. Mince garlic
3. Peel and mince ginger
4. Wash and  slice green onion
5. Heat large sauté pan over medium heat
6. Add ½ Tbsp avocado oil
7. Add ground pork, mash and separate
8. Season with salt and pepper
9. Brown, stirring occasionally
10. Add a few shakes of coconut aminos or soy sauce (appx 1 teaspoon at a time)
11. Move cooked meat to a bowl, retain oil and liquid in the pan
12. Return pan to stove
13. Add minced garlic and ginger, stir and allow to cook down for 1-2 minutes, DO NOT BURN
14. Add washed cabbage to the pan and stir
15. Season with salt & pepper
16. Add a few shakes of coconut aminos or soy sauce
17. When cabbage reaches desired softness (around 5 minutes), add the meat back into the pan
18. Stir, taste, season, taste
19. Serve hot over rice, inside a lettuce wrap, or eat this as a main course
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In-Class Procedure
1. We are breaking into groups today
2. Each group will make ⅓ of this recipe, however everyone will get to prep ingredients and I will

freeze excess.
3. I will do a demo on cabbage, ginger, and garlic
4. Students will cut their cabbage, ginger, and garlic
5. Each group will cook ⅓ of the recipe on the back side of this sheet so pay attention to

quantities and markup your recipe before you start so you keep it straight.
6. Each group can eat all the food you prepare
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