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Pork Belly and Vegetable Wraps

Ingredients:

Process

1,

2,

Ingredients: Pork belly 200g

Otheringredients: longeggplant 6 slices, zucchini 6 slices, shredded carrots 40 gm, asparagus
6 heads, enoki mushrooms 40 gm, salt 8 gm, white pepper 15gm, lemon salt 10gm

Thai Sauce: 2 Cloves garlic, 1 small Red chili, 2 tbsp White sugar, 1 tbsp Fish Sauce, % Lemon
Juice, 1 tsp Chopped coriander, 80ml Sweet and Chili sauce.

Garlic sauce: 3 Garlic cloves, Ginger 35g, Red chili 15g, Peanut oil 20ml, Soy sauce 30ml.

Cut belly pork into 3mm thin slices.

After all vegetables are washed, slice the eggplant, slice the zucchini, slice the carrot, take the
head of the asparagus, and remove the root of the enoki mushroom.

3, Put the pork belly slices on a chopping board, put eggplant slices, zucchini slices, shredded
carrots, asparagus heads, and enoki mushrooms, sprinkle with salt, and white pepper, and roll
it into pork vegetable roll.

After steaming for 10 minutes, remove and place on a plate. Decorate with dipping sauce.

For the Thai sauce, chop the garlic and seedless red chili. Add the remaining ingredients to the
sweet and spicy sauce and stir well.

6, For the garlic sauce: ginger and garlic are finely chopped, and then add the millet pepper cut
into thin circles, oil heated to 200° ¢, drizzle in ginger garlic chili mix, and then hot pot heat

soy sauce then drizzle into it, mix well.



