Instant Pot Sticky Pork Lettuce Wraps

Brown sugar, ginger, mustard, and rice vinegar are just a few of the ingredients that give this dish its incredible flavor.

Ingredients: 1 tsp. black pepper
For the Pickled Onion: 1 tsp. mustard powder
1/2 cup rice vinegar (or other white vinegar) 1 1/2 to 2 pounds boneless pork shoulder, cut into thirds
2 Tbsp. sugar 2 Tbsp. olive oll
1 tsp. kosher salt 2/3 cup low-sodium chicken broth
Pinch of red pepper flakes 1/4 cup hoisin sauce
1 small red onion, halved and thinly sliced 1/4 cup soy sauce
3 Tbsp. rice vinegar
For the Pork and Sauce: 2 Tbsp. Thai sweet chili sauce
1/2 cup plus 2 tablespoons packed light brown sugar 1 Tbsp. Sriracha, or more to taste
2 tsp. ground ginger 1 Tbsp. cornstarch
2 tsp. five-spice powder Bibb lettuce leaves, toasted sesame seeds, & sliced scallions, for
2 tsp. kosher salt, plus more to taste serving
Directions:

For the pickled onion: Bring the vinegar, sugar, salt, red pepper flakes and 1/2 cup water to a boil in a small saucepan. Put the red
onion in a heatproof bowl and pour the vinegar mixture on top. Cover and refrigerate until ready to serve.

For the pork: Whisk 2 tablespoons brown sugar, the ginger, five-spice powder, salt, pepper and mustard powder in a large bowl.
Add the pork, turning to coat in the rub. Add the olive oil to a 6- or 8-quart Instant Pot and set to saute. When hot, add the pork
and brown 2 minutes per side. Remove to a plate. Add the broth to the pot and scrape up the browned bits from the bottom. Whisk
in the hoisin sauce, soy sauce, vinegar, chili sauce and Sriracha. Return the pork to the pot.

Put on and lock the lid, making sure the steam valve is in the sealing position. Set to pressure-cook on high for 45 minutes. After
the time is up, let the pressure release naturally for 10 minutes, then carefully turn the valve to the venting position to release the
remaining pressure. Turn off the pot and remove the lid. Remove the pork to a baking sheet and shred with 2 forks.

Set the Instant Pot to saute, then stir in the remaining 1/2 cup brown sugar. Remove 3 tablespoons of the liquid from the pot to a
small bowl; whisk in the cornstarch. Pour the cornstarch mixture into the pot and cook, stirring, until the sauce is thickened, about
10 minutes; season with salt. Return the pork to the pot and stir. Serve the pork in the lettuce leaves and top with the pickled on-
ion, sesame seeds and scallions.
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Serves 4-6 | Recipe https://www.thepioneerwoman.com/food-cooking/recipes/a35928382/instant-pot-sticky-pork-lettuce-wraps-recipe/



