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Crispy pork belly with pine nuts

r :

Ingredients:

e  Main Ingredients: Pork belly 200g
e Other ingredients: 50g pine nuts, 50g scallions, 50g ginger, 10g egg, 10g corn flour
e Seasoning: 5g soy sauce, 10g salt, 3g pepper, one star anise, a little cinnamon

Process:

Cut the pork into 10cm squares.

2. Cut off the excess meat at 2cm from the pig skin and make stuffing (add seasoning, pine
nuts, egg, and corn flour)

3. Put the stuffing on the surface of the skin, hit it with the back of the knife, evenly plaster
the surface, sprinkle pine nuts, fry it in the pan until it is shaped, and put it into the
casserole.

4. Add water into the pot, add onion, ginger, and seasoning, pour them into the casserole,
simmer for two hours at low heat, take them out, cool them, and cut them into 3cm cubes.

5. Add the crispy meat to the original soup, steam it in the cage, and then put it on the plate.



