
Chairman Mao’s Red Braised Pork
Belly
Chairman Mao’s Red Braised Pork Belly is a famous Chinese dish with
many slight variations. This recipe involves caramelized sugar, spices, and
soy sauce, to create an incredibly flavorful pork belly that you'll want to
make again and again.

15 mins 1 hr 30 mins 1 hr 45 mins

Pork Chinese 8 667kcal Judy

Ingredients

Instructions



Nutrition
Calories: 667kcal | Carbohydrates: 7g | Protein: 12g | Fat: 64g | Saturated Fat: 22g | Cholesterol: 82mg

| Sodium: 610mg | Potassium: 250mg | Fiber: 1g | Sugar: 5g | Vitamin A: 75IU | Vitamin C: 1.2mg |
Calcium: 20mg | Iron: 1mg

Chairman Mao’s Red Braised Pork Belly by The Woks of Life. Recipe URL: https://thewoksoflife.com/red-braised-pork-belly-mao/

4. Once the pork is to your liking in terms of tenderness, turn up the heat to cook off any excess
sauce, stirring constantly. The sauce will reduce to a glistening coating on the pork belly. Last,
add in the remaining ½ teaspoon sugar and the green parts of the scallions. Stir quickly and
serve!


