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Sweet and Sour Pork Soft Bones with Plum Sauce

Chinese cuisine

Use scenario: family, commercial.
Feature: Sweet and sour

Ingredients:

e  Main Ingredients: pork soft bone 500g
e  Other ingredients: pickled plum 50g, ginger 30g, green onion 30g

e Seasoning: rock sugar 100g, red Zhejiang vinegar 50g, balsamic vinegar 80g, salt 5g

Process:

1. Cutthe pork soft bone into 3cm long segments, rinse off the blood, and drain the water.

2. Add salad oil to a pot, heat the oil at temperature for 6 minutes, fry the cartilage to make the
skin golden brown, remove, and set aside.

3. Leave the base oil in the pot, add rock sugar, and stir-fry, add the ribs, ginger and shallots, salt,
red vinegar, and some water, and cook over low heat for 25 minutes. Put in the plum, turn the
balsamic vinegar to high heat collect the juice and put it on a plate.



