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after pan-frying, preventing a dry or
tough texture.

Minced garlic provides a savory base
flavor, while a generous amount of garlic
powder is the absolute key to replicating
the signature flavor. It must be added at
the final stage during dry-tossing.

The ham and mushrooms must be seared
in advance. This forces out the natural
oils and aromas of the ingredients,
making them significantly more flavorful
compared to adding them directly into
boiling water.

Guided by the melted butter, the garlic
powder and cheese powder form tiny
grains that adhere tightly to the strands
of pasta.
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Roasted BRQ Pork Rihs
(Outhack Style)

Cooking Time: 3.5 hours

*refer to p.98 for the steps

HER BREANEEAX

1.

Ingredients
1 rack pork ribs
1 tbsp honey

Marinade
1/2 tsp salt
1/2 tsp garlic salt
1 tsp chopped black peppercorns
1.5 tsp smoked paprika
1 tsp dried parsley/thyme crumbs

Basting sauce
3 tbsp Char Siu sauce (Chinese BBQ
sauce)
1 tsp brown sugar
2 tsp Japanese soy sauce / soy sauce
2 tbsp water
1/2 tsp oyster sauce

Method

Defrost the pork ribs and pat dry. Peel
off the silver membrane attached to
the back of the ribs (picture 1). Rub
the marinade evenly over the ribs and
marinate for half an hour.

Preheat the oven to 140°C. Wrap the
pork ribs tightly in aluminium foil
(picture 2), place them in the oven, bake
for 3 hours to lock in the juices and
tenderize the muscle fibres.

. Brush a thick layer of the basting sauce
all over the ribs. Change to 190°C and
bake for 15 minutes to allow the sauce
to concentrate and glaze the surface.
Brush with honey, switch to grill (broil)
mode at 210°C. Bake for 5 minutes until
the surface bubbles and develops an
amber and lightly charred color.

FELTAI
(3111 SN

TIPS

Make sure to peel off the transparent
silver membrane from the back of the ribs.
This ensures that the seasonings penetrate
deep into the meat easily, prevents the
texture from turning tough due to the
membrane shrinking during cooking.

You must stick to a low temperature for
the first stage of roasting. Prolonged heat
allows the connective tissues in the pork
to break down completely, achieving
that tender "fall-off-the-bone" texture.
Brushing on honey and using a high
heat for grilling in the final stage forces
the surface sugars to caramelize rapidly,
yielding a glossy finish. Keep a close
eye on the oven to prevent burning.

It is highly recommended to let the ribs
rest for 5-10 minutes out of the oven
before slicing. This allows the internal
juices to redistribute evenly throughout
the fibers, keeping the meat succulent.

WREIGIE SR

Creamy Rose Sauce Pasta

Cooking Time: 20 minutes

*refer to p.102 for the steps

1.

Ingredients
180 g fusilli lunghi bucati
8-10 pieces prawns
10 pieces cherry tomatoes (halved)
4 cloves garlic (minced)
3 tsp Korean chili paste
1 tbsp tomato paste (optional)
200ml whipping cream
salt
chopped black peppercorns
1 sprig parsley (chopped)
30 g Parmesan cheese (shredded or
grated)

Method

Bring a large pot of salted water

to a boil. Add the pasta and cook

for 2 minutes less than the package
instructions suggest, drain and set aside.

. Season the large prawns evenly with
salt and chopped black peppercorns,
marinate for 15 minutes.

. Heat oil in a pan and sear the large
prawns until both sides are golden
brown (picture 1), transfer to a plate.

. In the same pan, sauté the minced garlic
and cherry tomatoes, add the Korean
chili paste and tomato paste, stir-frying
until the red oil separates (picture 2).
Pour in the whipping cream, season with
salt and chopped black peppercorns,
bring to a gentle simmer.





