Ingredients for Braised Pork Belly in Hokkien Style A & 1B

Serves 4/ 4 NB
Recipe by Chef Goh Eng Gee

Ingredient:

Frozen belly pork 500gm

Five spices powder 1 teaspoon
Pepper 1 teaspoon
White sugar 1 tablespoon
Dark soy sauce 1 tablespoon
Garlic Chopped 1 teaspoon
Tapico Starch flour 2 teaspoons
Chicken Stock 4 tablespoons
Method:

1. Defrost the pork belly appropriately and boil it in water till just cooked
2. Slightly deep fried the meat after coating it with dark soy sauce

3. Slice the meat and mixed it with the rest of the seasoning

4. Arrange them in a bowl and steam for 1 hour

5. Garnish and serve
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