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Vietnamese Braised Pork Belly
with Eggs (Thit Kho)

Yield: 4 min
Total Time: 60 min

Recipe from: https.//www.reci peschoose.com/reci pes/viethamese-pork-bel ly-stew-recipe

I ngredients:

¢ 1 pound pork belly cut into 1 inch chunks
4 eggs

1 shallot thinly sliced

2 cloves garlic thinly dliced

1 tablespoon brown sugar

2 tablespoons fish sauce

2 tablespoons soy sauce

1 cup coconut water

Nutrition:

Calories: 710 calories
Carbohydrate: 11 grams
Cholesterol: 295 milligrams
Fat: 65 grams

Fiber: 1 grams

Protein: 19 grams
SaturatedFat: 23 grams
Sodium: 1320 milligrams
Sugar: 5 grams
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Thank you for visiting our website. Hope you enjoy Vietnamese Braised Pork Belly with Eggs (Thit
Kho) above. Y ou can see more 19 vietnamese pork belly stew recipe They're simply irresistible! to get
more great cooking ideas.
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