
Ingredients:

ground pork  
breadcrumbs  
eggs  
green onions  
Shaoxing cooking wine  
soy sauce  
sesame oil  
brown sugar  
fresh ginger  
garlic  
salt  
ground black pepper  
soy sauce  
chicken broth  
brown sugar  
sesame oil  
1 pound ground pork  
1/2 cup breadcrumbs  
2 large eggs  
2 tablespoons Shaoxing cooking wine or mirin 
1/4 cup green onions finely chopped 
2 tablespoons soy sauce  
1 teaspoon sesame oil  
1/2 tablespoon brown sugar  
1 teaspoon fresh ginger grated 
1 teaspoon garlic minced 
1 teaspoon salt  
1/2 teaspoon ground black pepper or white pepper 
1/4 cup soy sauce  
1/4 cup chicken broth  
2 tablespoons brown sugar  
1 teaspoon sesame oil  
1/2 tablespoon flour or cornstarch 

Lion's Head Chinese Meatballs
Yield: 5 min

Total Time: 30 min

Recipe from: https://www.recipeschoose.com/recipes/chinese-recipe-for-salmon-head

https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/chinese-recipe-for-salmon-head


Nutrition:

1. Calories: 560 calories
2. Carbohydrate: 30 grams
3. Cholesterol: 190 milligrams
4. Fat: 34 grams
5. Fiber: 1 grams
6. Protein: 26 grams
7. SaturatedFat: 10 grams
8. Sodium: 2390 milligrams
9. Sugar: 14 grams

Thank you for visiting our website. Hope you enjoy Lion's Head Chinese Meatballs above. You can see
more 20 chinese recipe for salmon head Discover culinary perfection! to get more great cooking ideas.


