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Prune Cartilage

Ingredients:

Process

vk W

Main Ingredients: Pig cartilage 350g

Other Ingredients: Garlic 20g, scallion 50g, ginger 50g, aniseed leach,

Seasonings: Sugar 50gm, Shaoxing wine 40gm, Light Soy sauce 30ml, Dark soy sauce 15ml, rice
vinegar 20ml, Zhenjiang Balsamic vinegar 20ml, Sour plum paste 25g, Worcestershire sauce
20gm Salt 15gm.

After washing the ribs, wipe the surface of the ribs dry with kitchen paper and chop them into
3-4cm wide pieces for later use. The prunes are soaked in yellow rice wine in advance. The
amount of yellow rice wine should be just over the prunes.

Add cooking wine and salt to the ribs, mix well with your hands, and marinate for 5 minutes.
Pour the oil into the fryer until reaches 160°C and put the ribs in deep fried.

Fry until the ribs are lightly browned. Remove from the heat. Drain the fat from the ribs.

Add a little oil to a clean pan. Add rock sugar when it is slightly hot. Turn down the heat and
stir with a shovel.

Turn off the heat when the sugar is completely melted, thick bubbles appear, and a little smoke
rises. Pour in the ribs and quickly cover the pan. After 30 seconds, return to the heat and cook
over medium heat until the ribs are colored.

Stir in the spring onion, ginger, and garlic, then add the prunes and yellow rice wine into the
pan. In turn, cook rice vinegar, balsamic vinegar, light soy sauce, dark soy sauce, salt, sour plum
paste, and Worcestershire sauce.

Pour warm water over the ingredients, cover with a lid, turn down the heat, and simmer for
35-40 minutes.

When the juice slowly becomes less, turn on the heat to collect the meat juice, become thicker

and stickier, can be served as decoration.



