
US FOODS RECIPES  •  SOUPS

Smoked Pork Noodle Bowl 
Servings: 1

IngredIents

 5 oz Chef’s Line™ Thai curry stock,  
  prepared 1:1

 3 oz Chef’s Line pit-smoked pork butt,  
  shredded

 1 T carrots, shredded

 1 oz soba noodles

 1 oz coconut milk

  sambal chili sauce, if desired

  tt kosher salt and black pepper

 1 T green onions, sliced

PreParatIon 
Bring stock to a boil and add all other ingredients 
except green onions. Cook for one minute. Place 
into a bowl and garnish with green onions.
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