ORANGE STIR-FRY

1 
pound leftover pork tenderloin

1 
tablespoon orange zest

¾ 
cup orange juice

1 
tablespoon cornstarch

1 
tablespoon light soy sauce

1/3 
cup corn syrup

4 
teaspoon ground ginger

2 
teaspoons canola oil, divided

2 
large carrots. sliced diagonally

2 
ribs celery, peeled and sliced diagonally

½  
cup cashews

Cut pork medallions into thick strips. Set aside. Combine orange zest, juice. cornstarch, soy sauce, syrup and ginger: mix well. Heat 1 teaspoon oil in a large nonstick skillet on medium. Add carrots and celery: stir-fry 3 minutes. Remove vegetables: set aside. Pour remaining oil into skillet. Add pork: stir-fry about 3 minutes. Return vegetables to pan; stir juice mixture and add, along with cashews. Cook and stir constantly over medium-high heat until thickened.

Per serving: 435 calories, 28 grams protein. 19 grams fat (39 percent calories from fat). 4 grams saturated fat, 40 grams carbohydrate. 75 milligrams cholesterol, 386 milligrams sodium, 2 grams fiber.

Nutty turkey meatloaf.
Serves: 4 
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