Pork stewed with chestnuts SRR A N

%
QO
Ingredients : #HE :
« Five layer pork 600 g » BfEME 6005
« Qil (for deep frying) 500 ml < B (JEA) 500=FH
« Concentrated chicken stock 2 tsp o FAVREET 22K
« Shaoshing wine 60 ml - BELH 60Z F+
« Korean bulgogi marinade 1 bottle - BEIEET 118
« Water - enough to cover pork ckiEE (RHEZRTEMH)
» Uncooked chestnuts 200 g cET (%) 200%
« Rock sugar (pounded) 2 tsp o Jk¥E (BRE) 2% R
Steps : $E:
1. Cut pork into 5 5 cm squares. Pat dry. 1. RS RIER Y0 5.5E K x 5.5/EK o
2. Set the induction hob to high level (level 9) to boil 2. B EHERARZIRAK S (KA) BEME - hUEERIEMA25 8
the oil till hot. Deep fry pork for 2 mins. Drain in kitchen paper. PEFE R _E TR SRAR ©
3. Line the bottom of a deep saucepan with a bamboo mat. Arrange pork 3. ABAERTE  BRATRE  ZEEMLEETF o BEFAWET - BELHF
on top and chestnuts on the side. Pour mixture of concentrated chicken REREETBRAARA  REIKEBRTER -
stock, wine and bulgogi marinade into saucepan. Add water to cover pork. 4. BBHUBERARZIRN S > MERE > BRARH  KPEES9E
4. Cover and bring to boil for 5 mins over high level (level 9) of induction REBAZ6RN N (AARA) ZRESDEZRIEHE S -
hob. Lower the level to 6 and stew till pork is soft, about 80 mins. 5. IMAKKEZE10DERA » BIARA °
5. Add rock sugar and cook for another 10 mins and serve.
Tips : i il
Adding rock sugar will make the dish shiny. MAKEESRERNEEHRE -
Appliance: Induction hob E|EE: EX7
Cooking Duration: 100 mins (excluding preparation duration) ZHR : 10008 (TEEEERR)
Recipe provided by: Ms. May Fung
KUppersbusch
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