
da suan xiao rou si
Stir Fried Pork Strips with Green Onions



Region: Southern Jiangsu and 
Northern Zhejiang Province

● located at East 
China Sea

● mountainous area
● many rivers and the 

location at the 
seaside --> climate: 
hot and wet

● "Land of Fish and 
Rice" = Agricultural 
Center of China 



Cultural Background of Recipe 

● hot and wet climate: perfect conditions to 
grow green onions

● green onions have antibiotic properties --> 
"food is medicine"

● "poor people's food": 
○ farmer's grow green onions to eat 

them themselves, not to sell them
○ cheap and simple to make



Ingredients
Ingredients:
Pork
Green Onions
Peanut Oil
Soy Sauce
Hoisin Sauce (optional)
Salt
Side: Rice

Equipment:
wok
cleaver



Preparation
1. Slice the meat into small, thin slices. Then cut them into smaller pieces.
2. Rinse the green onions and cut the ends off and discard. 
3. Cut the green onions into 2-inch sections, seperating green and white. With 
the flat side of the cleaver, crush the white onion sections.
4. Put about 3 Tbsp of peanut or vegetable oil in the wok and heat it until it 
smokes.
5. Put the white onion sections into the oil and stir. Add some salt and soy 
sauce.
6. When the onions are soft and translucent, transfer them to another dish, 
leaving most of the oil in the wok.
7. Add abother Tbsp of oil and heat it until it smokes. 
8. Add the meat, gently separating the slices so they cook evenly. Add about a 
Tbsp of hoisin sauce.  Continue to stir.
9. When the meat is no longer pink, return the white sections of onion to the 
wok. Reduce the heat and cover



10. After 2 minutes, stir again and add the green parts of the onions. Add more 
soy sauce and salt to taste. 
11. Continue stirring until the green parts of the onions start to get darker and 
become slightly tender.

Serve with rice! 



Photos of Preparation



chao: "lift and drop" motion
ready to cook!



DONE!


