
Leg (Fresh Ham)  
Inside Boneless

Leg (Fresh Ham) Inside 
Boneless 

Extra-Thin Slice: 2-3 mm Extra-Thin Slice: 2-3 mm

Loin, Sirloin, 
Boneless

Loin, Sirloin, 
Boneless

Extra-Thin Slice: 2-3 mm Extra-Thin Slice: 2-3 mm

Loin, Short Cut Back,  
Boneless (Rib-End)

Loin, Short Cut Back, 
Boneless (Rib End)

Extra-Thin Slice: 2-3 mm Extra-Thin Slice: 2-3 mm

CANADIAN PORK STIR FRY GUIDE

Canadian pork comes in a variety of cuts ideal for creating flavourful stir-fry dishes. Quickly stir-fried over high heat, these pork strips and slices remain tender and juicy while 
absorbing the flavours of your favorite marinades, sauces, and fresh vegetables.

Cooking Methods     Pan Fry     Stir Fry

Shoulder, Blade  
(Butt) Capicola

Extra-Thin Slice: 2-3 mm

Shoulder, Picnic  
Cushion, Boneless

Extra-Thin Slice: 2-3 mm 

Pork  
Tenderloin

Extra-Thin Slice: 2-3 mm 

Shoulder (Blade) Butt, 
Capicola Boneless

Extra-Thin Slice: 2-3 mm

Shoulder Picnic  
Cushion, Boneless

Extra-Thin Slice: 2-3 mm

Pork  
Tenderloin

Extra-Thin Slice: 2-3 mm

Shredded Pork Stir-fry Strips
Shredded pork stir-fry strips are used in many classic Chinese dishes. First, slice pork 
into 3 mm thick slices, then stack the slices and “shred” by cutting into 3 mm strips, 
julienne-style. Briefly freezing the pork beforehand can make slicing easier.

SHREDDED PORK STIR-FRY STRIPS SERVING SUGGESTION:
Shredded Pork with Garlic Sauce (Yu Xiang Rou Si): Shredded pork with garlic sauce, features pork strips stir-fried with  
an array of colourful vegetables, brought together with a rich sauce that is sweet, sour, savoury and spicy. The sauce includes 
vinegar, soy sauce, sugar, Shaoxing wine, doubanjiang (fermented spicy bean paste) and other aromatics.

Pork Stir-fry Slices
Some traditional Chinese stir-fry dishes call for pork slices instead of strips. For the 
most tender results, prepare by slicing pork against the grain to create bite-sized,  
quick-cooking pieces. Briefly freezing the pork beforehand can make slicing easier.

PORK STIR-FRY SLICES SERVING SUGGESTION:
Pork and Cabbage Stir Fry (Gan Guo Shou Si Bao Cai Chao Rou): Pork and cabbage stir fry brings together the fresh, crispy texture 
of hand-torn cabbage with the savoury flavour of thin-sliced pork, all stir-fried with garlic, chilies, peppercorns, soy sauce and 
Chinese black vinegar. Tearing the cabbage by hand produces an authentic culinary experience that can be quickly prepared.



Proud Suppliers Of Verified Canadian Pork™:

National Pork Marketing Provincial Producer Organizations:

For cooking tips, and information about premium quality 
Verified Canadian Pork, visit verifiedcanadianpork.com. canadapork.com / verifiedcanadianpork.com

Step 1 | PORK
Heat 2 Tbsp (30 mL) of cooking oil in a wok or deep sauté 
pan on medium-high to high heat. When the pan is heated,  
add pork and stir fry for 3-4 minutes until golden. Remove 
the pork from the pan and set aside.

Medium  
Ground Pork

77% Lean (Maximum fat content 23%)

Lean  
Ground Pork

83% Lean (Maximum fat content 17%)

Extra Lean  
Ground Pork

90% lean (Maximum fat content 10%)

Ground Pork Stir Fry
Minced pork is found in many classic Chinese stir-fry favourites, representing regions  
and flavours from all over the country.

GROUND PORK STIR-FRY SERVING SUGGESTION:
Chinese Green Beans with Pork (Dou Jiao Chao Rou Mi): Fresh green beans are roasted in a pan until charred, then tossed  
with ground pork, pickled mustard greens, ginger, garlic, chili peppers, Sichuan peppercorns, soy sauce and wine for a rich 
and fragrant taste.

Step 2 | VEGETABLES
Next, add another 2 Tbsp (30 mL) of oil in the same deep 
sauté pan or wok. When the pan is heated, add preferred 
vegetables, adding those needing the longest cooking 
time first. Stir fry vegetables until almost cooked.

Step 3 | SAUCE
Add cooked pork back into the pan or wok, and mix well with 
vegetables. Add your favourite stir-fry sauce and cook, turning 
the pork and vegetables often until everything is coated with 
sauce and the pork is cooked thoroughly to 160ºF/71ºC.

Step 4 | ENJOY
Once finished, the dish can be served with steamed rice 
or other traditional side dishes for a complete meal.

Canadian pork stir fry is a quick, easy, and nutritious meal your family will love.  
With simple ingredients and just four steps from start to finish, you can have dinner  
on the table in no time. Enjoy!

CANADIAN PORK STIR FRY GUIDE


