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BAKED PORK CHOP
WITH TOMATO SAUCE
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fngredients:

3 pieces pork chop (about 10 0z)
1 small shredded onion

1 beaten egg

Y5 cup self-raising flour

0z butter

4 tbsp tomato ketchup

Seasoning:
Xtsp salt

Pinch of pepper
M4tsp sugar

2 tsp light soy

Sauce A:

Pinch of pepper

2 tsp sugar

Y tsp salt

1 cup superior stock (or 1 cup water
mix with 5 chicken cube)

Sauce B:
1 J5 thsp cornflour
3 tbsp water

Method:

1. Wash, wipe and pat pork chap.
Marinate with seasoning for half
an hour. Dip in beaten egg, then
coat with flour. Deep fry in nearly
hot ail. Dish onto roasting tin.

2. Stir-fry onion until soft, put onto
pork chop.

3. Saute tomato ketchup with 1
tbsp oil, add sauce A and bring
to boil. Taste, add in sauce B.
Pour on top of pork chop. Add
diced butter. Bake in preheated
oven over high heat for 15 mi-
nutes until golden brown.
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BAKED PORK CHOP
WITH EGG SAUCE
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Ingredients:

10 oz frozen pork
1—2 egg

Y5 cup plain flour

Seasoning:

Vi 1sp salt

4 tsp sugar

1 tbsp light soy

Pinch of pepper

J5tsp chicken powder (optional)

Method:

1. Beat eggs.

2. Slice pork in %~ thick, wash,
wipe and pat. Marinate for 10
minutes. Dip both sides with
plain flour.

3. Heat 2 tbsp oil in a frying pan,
dip pork in beaten egg, then put
on wok and cover with a lid.
Bake over medium heat for 3 mi-
nutes. Turn over and bake over
low heat for further 3 minutes.
Dish up- Serve in whole orin
pieces.
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PORK CHOP WITH HAM
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Ingredients:

10 oz pork chop (in slices)
3 tbsp shredded ham

% shredded onion

1 tsp mashed garlic

Seasoning:

Y tsp salt

Y5 tsp sugar

J5 tbsp light soy
Pinch of pepper
2 tsp corntlour

1 tbsp oil

Sauce:

1tsp wine

Y tbsp Worcestershire sauce
Y5 cup superior stock or water
Y tsp sugar

Y5 tbsp light soy

Method:

1. Saute onion, garlic, ham with 1
tbsp oil.

2. Wash, wipe and pat pork. Marin-
ate for 10 minutes with season-
ing and shailow fry. Add in on-
ion, garlic, ham and sauce. Cov-
er with a lid and bake for 2 mi-
nutes. Dish up.
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BAKED SPARE RIBS
WITH O.K. SAUCE

Bkt
BIHER ST B, AR 2R,
Bkt

OK it 1Y% 7R, Mt —Ek,

B2l 50 RE, AR,
—mR, s,

Wk -

IR,

i -
WHEB R SR T K, e+
Toreh, fEEHEE ZHEEE
Ao

@) peiheE, T iRk, BEH
FEHE, ATRAFZHT X
RS, = hHEE, BAR
B, AFRHHES R, BV L
B,

=

OK i E—F 4 E R, &
RRIE. BRMGAEE. WG
BESHEBHEM YT, RARS
IR, At it —8,

AKDUFHR

Ingredients:
10 o0z spare ribs
1 tsp mashed garlic

Seasoning:

1) tbsp ok. sauce

1 tbsp tomato catsup
2)4 tsp sugar

2% tbsp dark soy

1 tbsp light soy

3 tsp cornflour

Sauce:
Y tsp salt
4 tbsp water

Method:

1. Wash, wipe and marinate spare
ribs with seasoning for 15 mi-
nutes. Drain spare ribs and keep
the marinade.

2. Saute spare ribs and garlic with
2 tbsp oil. Pour in sauce and
marinade. Mix and cover with a
lid. Bake over low heat for 5 mi-
nutes. Dish up.
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BAKED SPARE RIBS
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Ingredients:
14 1b frozen spare ribs

Seasoning:

2 tbsp grated onion
Pinch of pepper

4 tbsp light soy

2 tbsp sugar

1 tbsp wine

2 tbsp oil

1 tsp chicken powder

Method:

1.

Wash, wipe and cut spare ribs in
pair-bones pieces. Marinate
with seasoning for 1 hour.

Pour some water on roasting tin,
top with roasting rack, arrange
spare ribs on top. Bake in a pre-
heated oven over high heat for
40 minutes. Turn over spare ribs
and baste with sauce. Brush
spare ribs with honey and dish

up.




