
Assam Pork Ribs
Recipe by DJ Kemin (FM 100.3)

Ingredients:

pork ribs   1 kg (cut)

red chilli   6 (cut into half)

green chilli   6 (cut into half)

bean paste   2 tbsp

pure groundnut oil  4 tbsp

water    300 ml

Chilli mixture: (grind into paste)

shallot – 120 g, garlic – 20 g, buah keluak – 6 pcs, lemon grass – 2 stalks, 

belacan – 1 small pc, chilli paste – 3 tbsp

Seasoning:

granulated sugar – 3 tbsp

assam paste 100 g mixed with water 100 ml, sieved and set aside

Method:

1. Rinse the pork ribs, pat dry and set aside.

2. Fry the chilli mixture with pure groundnut oil, add in bean paste and fry until its aromatic.

3. Add in pork ribs and chilli; add in assam liquid and water.

4. Simmer till the pork ribs are soft; add seasoning and cook for another 5 minutes.


