PORK-FRIED “CAULIRICE”
2 
short slices pork belly (about 6 inch length and ¼ inch thick)

1 
large head of cauliflower, chopped

1 
small head of broccoli, chopped

6 
cloves of garlic, minced

1 
small onion, chopped finely

1 or 2 
large eggs, beaten

2 
tablespoons coconut oil


A few generous pinches sea salt


A couple drops of red boat fish sauce


A handful of chopped scallions

Start by preparing all of your vegetables. Chop the cauliflower first in half, then into pieces no bigger than ½ inch each. Crumbling is fine— toss those into the stir-fry as well. Chop up the broccoli up the same way. Mince the garlic (Garlic presses are super helpful!) and chop the onions finely. Beat up your eggs with a pinch of salt and set aside. Chop your scallions into thin coins.

Note: You could also use a food processor for your Cauliflower! Just make sure to load a sensible amount at one time into the processor bowl and to pulse instead of letting it run on its own to control the size. I like my pieces a bit more chunky (sorry dad) so i hand-chopped it.

Place your cauliflower in a medium saucepan with a lid. Add in about an inch’s height of filtered water and cover to steam on high for about 10 minutes or until all of the water has be absorbed/evaporated and the cauliflower is tender. Move to a colander to cool off any excess moisture.

 Brown the two slices of pork belly in a large fry pan or a wok on medium-high heat. When it is cooked through and crispy on the edges, remove from the pan and let sit until cool enough to handle. Cut into small square pieces (I use kitchen shears). I cut them to about 1/4? inch, but you can cut bigger to your liking.

In the same pan or wok that you cooked the Pork Belly in (it should have a bit of flavorful pork fat leftover), throw in the minced garlic and onion. Stir fry until nicely browned and fragrant on medium-high heat. To this, add 2 tablespoons of coconut oil and all of the cauliflower pieces at once. Stir fry until the cauliflower begins to uniformly pick up a nice brown hue. Add the broccoli (which should be raw at this point) and let the whole thing keep frying until the broccoli begins to cook through.

ADD THE BEATEN EGG

(I like to be able to see and taste big pieces of egg in my stir-fries, so I use 2 large eggs here)

Make a hole in the center of what should be a very hot and very tasty-smelling mess of a stir-fry. pour in the beaten egg and stir, stir, stir! When it is no longer very liquidy, break it up into smaller pieces and incorporate it with the rest of the mix.

 At this point, season well with sea salt and fish sauce (you only need a few drops!) Stir it all up a couple more times and it is ready to go. Serve with freshly chopped scallions.

SERVES: 
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