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BBQ Pork
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Preparation Marinating time Z£= Baking time
L S
Q 15 mins 90 mins @ 27 mins

P Ingredients P Ingredients for honeyed sauce
600 g pork shoulder 3 tbsp maltose
1 tbsp salt 3 tbsp sugar

1 tbsp mirin

@ Marinade 1 tbsp hot water
6 tbsp sugar
1tsp 5 spice powder P Method for honeyed sauce
2 tbsp hoisin sauce Mix and dissolve honeyed sauce
1/2 tsp shajiang powder ingredients in a small bowl and
1/2 tbsp light soy sauce heat in a microwave oven for 30
2 tbsp Shaoxing wine seconds. It can also be put into a
2 tbsp garlic, chopped metal container placed over hot
2 tbsp shallot, chopped water.

1 tbsp ginger juice

P Method
1/ Clean pork and cut into strips about 2 to 2.5 cm thick.

2/ Soak pork in 500 ml of water with 1 tbsp of salt for 30 minutes,
rinse, drain, and pat dry with kitchen towels.

3/ Mix all the marinade ingredients and marinate pork for 1 hour.
Turn over pork 2 to 3 times.

4/ Skewer pork on metal skewers.

5/ Preheat oven to 190°C. Cover a baking tray with a sheet

of aluminium foil and place a BBQ wire mesh on top. Place
pork on the wire mesh and roast for 16 to 17 minutes.

B ERIR-%>



<

o
7

0 o< :‘: Ek} ™~ %3\:,

Y.
o

=
N

BBQ Pork

6/

7/

Brush pork with a coat of

honeyed sauce, change
the cooking method to broil
and broil for 5 minutes.Turn
pork over, brush with another
coat of honeyed sauce and broil for another 5 minutes.

Remove pork to a plate and brush on one more coat of
honeyed sauce.

TIPS

1/

2/

3/

4/

5/

Select the pork shoulder with some fat on it. When cut
into strips, each strip of pork should also carry some fat.

Regardless of which part of pork is used, the sauce and
timing remain the same.

We have replaced the rose flavoured wine used in
traditional BBQ sauce with mirin to add a shiny sheen to
the surface of the pork.

Take time when brushing on honeyed sauce to allow
the heat of the pork to dissolve the thick sauce and
coat the pork entirely.

A dip sauce may also be made to put on top of the

pork. Simply filter the marinade sauce, add a little sugar
and water, and bring to a boil.
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Steamed Spareribs with Sour Plums
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Preparation == Cooking time
L
Q 15 mins '@:’ 10 mins

P Ingredients

400 g spareribs 1 tsp corn starch
3 pcs sour plums 2 tsp bean paste
15 g pickled ginger 1/2 tbsp sugar
2 cloves garlic 1/2 tbsp white vinegar
1 pc red chili pepper 1 tbsp oil
1 tsp salt
P Method
1/ Cut spareribs into small pieces and marinate with salt

2/
3/

4/
5/

and 2 tbsp of water for 10 minutes.

Deseed and shred chili pepper, peel and chop gavlic.
Remove pit from sour plums, add bean paste, garlic,
vinegar and sugar and mash into a seasoning paste.

Mix spareribs with seasoning paste and corn starch in a plate.

Add oll to spareribs and place pickled ginger and chili
pepper evenly on top. Steam over high heat for about
10 minutes.

TIPS

1/

2/
3/

Buy spareribs with some fat on, preferably close to the
shoulder.

Soak spareribs in water will tenderize the meat.

Sour plum paste available in the supermarkets is usually
too sweet and lacking in plum flavor.
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Braised Lotus Roots with Pork
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Braised Lotus Roots with Pork

Preparation == Cooking time
L
Q 15 mins '@:’ 70 mins

P Ingredients

600 g lotus roots
300 g pork belly

30 g ginger, sliced

1 pc red bean curd
1 tbsp bean paste
1 tsp top soy sauce
1 tbsp cooking wine
1 tsp sugar

1 tbsp oll

water as needed

P Method

1/ Peel and cut lotus roots into rectangular shape pieces.

2/ Blanch pork belly, and cut into pieces similar in size to
lotus roots.

3/ Put oil in the pot, stir fry ginger slices over medium heat,
and stir in red bean curd and bean paste. Mash red
bean curd with the spatula.

4/ Add pork and stir fry over high heat, sprinkle wine, and
add water to cover about 1 cm above pork. Bring to
a boil, reduce to low heat, cover and simmer for 30
minutes.

5/ Putin lotus roots, soy sauce and sugar, then cover and
braise for 30 minutes. Reduce sauce over high heat.
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Steamed Minced Pork with Salted Duck Eggs
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@ Preparation o Marinating time  Z=> Cooking time
5 mins 15 mins @ 10 mins

P Ingredients

200 g minced lean pork 1/2 tsp salt
80 g fatty pork 1 tsp sugar
2 salted duck eggs 2 tsp corn starch
1 egg 1 tbsp oil
3 tbsp oat meal 4 tbsp water
P Method

1/ Freeze fatty pork before cutting into small cubes, chop
into smaller pieces.

2/ Marinate minced pork with salt, sugar and water for 15
minutes, then mix in fatty pork.

3/ Stirmeat with chopsticks in one direction a number of times.
4/ Crush oat meal by hand, mix with meat together with
corn starch, then add oil and mix again.

5/ Beat egg together with egg whites from salted duck

eggs, wash and cut up salted duck egg yokes, mix with
minced meat and then form into a meat patty.

6/ Steam over high heat for about 10 minutes.

N Ve

& TIPS

1/ Best result of minced pork patty is to chopped lean meat

by hand. Minced meat is used here for convenience
and time saving.

2/ Fatty porkis difficult to cut unless it is frozen.

3/ Oat meal helps to absorb some of the meat juice so
that the meat patty will not appear to be too watery.
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Hakka Steamed Pork with Bean Curd
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Hakka Steamed Pork with Bean Curd

Preparation ~ Z£= Cooking time
L
Q 15 mins @ 30 mins

P Ingredients

500 g pork shoulder (with skin)
3 cloves garlic, chopped

3 pcs bean curd

200 g moist fried tofu strips

2 tbsp Hakka wine

2 tbsp tianmianjiang

1 tbsp light soy sauce

1 tbsp crushed rock sugar

P Method

1/ Wash and blanch pork, rinse with colder water, dry and
cut into 1cm thick slices (with skin on).

2/ Add garlic to tianmianjiang and mashed bean curd,
mix well together with soy sauce, wine and crushed rock
sugar to form a paste mix. Marinate pork slices with the
paste mix.

3/ Rinse tofu stripes with cold water, drain and place on a
plate.

4/ Place marinated pork slices on top of tofu stripes, pour
remaining paste mix on top and steam for 30 minutes.
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Steamed Spareribs with Glutinous Rice
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@ Preparation o Marinating time Z£=0 Cooking time
5 mins 60 mins E@: 90 mins

P Ingredients

300 g spareribs 1/2 tsp salt 500 ml boiling water
250 ml glutinous rice 1 tsp cooking wine 2 tbsp water
1 pc red bean curd 2 cloves garlic 1 tbsp oil
1/2 tbsp top soy sauce 1 stalk spring onion
1/2 tsp sugar 1/2 tsp corn starch
P Method
1/ Wash rice and soak in salt and boiling water for 1 hour. Rinse

2/

3/

4/

5/

starch from the rice and drain.

Chop garlic and spring onion, mash bean curd, and mix with 2
tbsp of water into a sauce.

Wash spareribs and marinate with sauce, soy sauce, wine, sugar
and corn starch for 15 minutes.

Add oil to a heated wok and stir fry spareribs together with
marinade sauce over medium heat.

Line a steamer basket with a piece of aluminum foil or baking
paper, mix glutinous rice and spareribs together with sauce and
put into the basket.

6/ Steam over high heat for about 1.5 hours. Add spring onion and
serve in the steamer basket.
Y 1

1/ Soaking glutinous rice in boiling water will reduce the steaming time.

2/ Steaming the spareribs after stir frying results in aromatic and
tender spareribs.

3/ The spareribs can be placed on top of the rice during steaming
and mixed afterwards.
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