
MEDICALLY
TAILORED
GROCERIES
RECIPE

1/2 batch of Tahini Sauce (below)
2 oz. dry soba noodles
3-4 oz. cooked pork loin/tenderloin
1/2 cup broccoli florets, steamed
1/4 cup shredded carrots
1/4 cup red bell pepper, sliced
2 Tbsp. scallions, thinly sliced
Chili paste or pepper flakes (opt.)

Tahini Sauce (2 servings):
1/4 cup tahini, stirred well
2 tsp. reduced sodium soy sauce
1-2 Tbsp lime juice or rice vinegar
1 Tbsp. honey or brown sugar
1/4 tsp. garlic powder
1/4 tsp. ground ginger (optional)
2-4 Tbsp. hot water

Combine all the Tahini Sauce ingredients, except the
hot water. 
Slowly add the hot water to the sauce to achieve the
desired consistency. Set the sauce aside.
Cook the noodles according to package directions,
then rinse & drain.
Slice the cooked pork into bite-sized pieces.
Place the cooked noodles into a serving bowl. 
Drizzle half of the tahini sauce (about 1/4 cup + 1
Tbsp.) over the noodles (or add it later, over the pork
and vegetables).
Arrange the sliced pork, broccoli, carrots, and
peppers over the noodles. 
Sprinkle with sliced scallions and chili paste or
pepper flakes, if using. 
Refrigerate remaining tahini sauce; use within 3 days. 
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