
Savory Green Curry with Pulled Pork

grab from your box
Instant Brown Rice | 1 ¼ cups (2 ¼) 

Chef’s Choice Seasoning | ½ tsp. (1) 

Pulled Pork | 2/3 cup (1 ¼) 

Veggie Mix
Red Bell Peppers | 2 Tbsp. (¼ cup) 
Sweet Corn | 2 ½ Tbsp. (1/3 cup)
Green Peas | 2 Tbsp. (¼ cup)

Onion Slices | 2 Tbsp. (¼ cup) 

Coconut Curry Sauce Mix | 1/3 cup (3/4) 

 

ingredients | Classic (Family)

Put away the chopping block. All your freeze dried ingredients are ready for cooking!

15 minutes
AS PREPARED

290 CALS / FATS 7G / PROTEIN 13G / SODIUM 700MG 
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What's on the Box?

Wasn't that simple? 
Choose from a variety of Thrive Life 
ingredients to whip up your own family 
classics faster.

Check your box for the  or  
icon. Family measurements are in orange.

kitchen gadgets: Small sauce pan, large  
sauté pan 
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See note above! In a small sauce pan bring 
1 ¼ (2 ¼) cups of water to a simmer. Once 
simmering, add instant brown rice and Chef’s 
Choice seasoning. Simmer on low for 8 
minutes covered, then remove from heat and 
allow to rest for 5 minutes.

Stir in the coconut curry sauce mix. Allow to 
simmer for an additional 2–3 minutes. Remove 
from heat and rest for 3–5 minutes.

While the rice is cooking, add 1 ½ (3) cups of 
water, pulled pork, veggie mix, and onions 
to a large sauté pan and bring to a simmer, 
stirring occasionally. Simmer for 7–8 minutes

Assemble the dish by adding a portion of rice 
to a bowl and then top with the pork curry.
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