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SPECIAL FLAVOR PAN FRIED BELLY PORK WITH CHILI

Pork Belly, Chinese cuisine

Use scenario: family, commercial.

Feature: Rich flavor, gives the smell of pork

Ingredients:
e Main Ingredients: pork belly 200g
e Otheringredients: 150g long green chili, 50g long red chili, 50g green garlic leaves, 30g black
fungus, 10g garlic slices, 10g ginger slices
e Seasoning: Steamed fish soy sauce 30ml, dark soy sauce 5ml, sugar 5g, sesame oil 5ml, sichuan

pepper oil 3ml
Process:
1. Cut belly pork into 3mm thin slices.
2. Slice the two peppers, cut the black fungus into small pieces, and cut the garlic leaves into inch
pieces.
3. Heat the pan, put in the chilies, dry fry the chilli until it is caramelized on the surface.

4. Putallittle oil in the pan, add ginger, sliced garlic and sliced pork and stir. After the pork changes
color slightly, add chili and stir fry it together.
5. Add 30ml steamed fish soy sauce, 5ml dark soy sauce, 5g sugar, stir well, add sesame oil and

sichuan pepper oil in the end.



