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Baked pork soft bone with green mustard

Ingredients:

e Main Ingredients: Pork soft bone 1000g

e Other ingredients: purple cabbage, bitter chrysanthemum 20g, pickled cucumber 50g,
scallion 100g, onion 100g, ginger 20g

e Seasoning: 30ml seafood sauce, 20ml spareribs sauce, 100ml rice wine, 30g Zhuhou sauce,
30g peanut butter, a piece of green mustard, 20g yellow mustard, a bag of mayonnaise,
20g pumpkin puree

Process:

Cut the soft bone into 10cm and 5cm thick pieces.

2. After frying with scallion and ginger, put it into the pressure cooker, add the soft bone, mix
the sauce, steam for ten minutes, and take out the soft bone.

3. Make sauce with mayonnaise, green mustard, yellow mustard and pumpkin paste.
Cut the soft bone into 5cm long, roll 3cm square, spread the sauce, put it in the oven at
220 °C, bake for 5 minutes, and assemble.



