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Pan Fried Pork collar with Red Wine Shacha soy Sauce and Wild Garlic

Pork collar

Fusion cuisine

Use scenario: family, commercial.
Ingredients:
e  Main Ingredients: 250g pork collar
e  Other ingredients: 20g wild garlic, 50g broccoli

e Seasoning: 30ml light soy sauce, 20ml shacha sauce, 100ml red wine, 30g butter, 30g honey

Process:

=

Marinate pork collar with 10ml light soy sauce for 20 minutes.

2. reduce 20ml light soy sauce, 20ml shacha sauce, 100ml| red wine and 30g honey to around
100ml with low heat.

3. Heat the pan, fry the pork quickly over high temperature for medium, leave the fire for 10
minutes, then cut the meat into large pieces.

4. put some oil and salt into the boiling water, then blanching the broccoli

5. Concentrate the sauce with butter, pour it on the meat, and sprinkle it with fried wild garlic.



