RecipesCheéasse

Chinese Style Beer Braised Pork
Belly

Yield: 4 min
Total Time: 50 min

Recipe from: https.//www.reci peschoose.com/reci pes/tender-chinese-brai sed-pork-bel ly-recipe-yummy-
ph

| ngredients:

e 2 pounds pork belly

3 cups dark beer Stout/Porter/Dark [1 tall boy can]
3 tablespoons soy sauce

2 tablespoons dark soy sauce

2 tablespoons Shaoxing cooking wine

1 onion dliced

4 ginger x4 cm, sliced

2 cloves garlic

1 teaspoon five spice powder

2 yellow rock sugar small Chinese, or 2 1/2 thsp of regular sugar
green onions finely chopped

toasted sesame seeds

Nutrition:

Calories: 1340 calories
Carbohydrate: 27 grams
Cholesterol: 165 milligrams
Fat: 122 grams

Fiber: 3 grams

Protein: 25 grams
SaturatedFat: 43 grams
Sodium: 1210 milligrams
Sugar: 4 grams
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Thank you for visiting our website. Hope you enjoy Chinese Style Beer Braised Pork Belly above. You
can see more 17 tender chinese braised pork belly recipe yummy.ph Taste the magic today! to get more
great cooking idess.



