
 

 

 
 
 
 
 
 
 
 
 

 

Pork Belly Vindaloo 



 
 

 

OUR GUIDE TO SHOPPING FOR INGREDIENTS 

Sample Recipe 
 
Mapo Tofu 
 
1 lb. ground beef, 80-85% lean 
1 package firm tofu, preferably Heiwa 
brand 
3 tablespoons fermented bean paste 
with chilis (Doubanjiang) 
2 tablespoons Chinese fermented black 
beans, rinsed 
2 cloves garlic, peeled 
1 knob ginger, peeled and sliced 
1 bunch scallions, chopped 
2 tablespoons peanut oil (or good chili 
oil if you have it) 
 
Sauce: 
1.5 tablespoons Shaoxing wine  
2 tablespoons Chinkiang (black) 
vinegar 
4 tablespoons double fermented soy 
sauce (or whatever soy sauce you have) 
1 tablespoon toasted sesame oil 
1 tsp. Sichuan peppercorns, ground 
and sifted 
1 tablespoon jaggery sugar (or white 
sugar) 
1 tablespoon salt 
1/3 cup Heinz ketchup 
1.5 cups chicken, beef or veal stock 
3 tablespoons corn starch 
 
Coconut Rice: 
3 tablespoons ghee 
2 cups jasmine rice 
1 can coconut milk 
3 cups chicken stock 
2 pinches saffron 
1 teaspoon amchoor (Indian mango 
powder), optional 
1 tablespoon salt, or to taste 
Freshly ground white pepper, to taste 

 
 
 
Given that a lot of the recipes we feature on 
the show tend to involve a bit of shopping 
around, I felt that color-coding the 
ingredients could be helpful when planning 
to cook.  
 
What the colors mean: 
 
Fresh/Perishable  
 
Admittedly, items like tofu and ginger do 
keep for quite a while, but items on this list 
are generally the ones you are most likely 
to have to purchase/check inventory on 
when preparing a dish. When you have a 
really well-stocked pantry I find that 
categorizing these things can really simplify 
the shopping process.  
 
 
Pantry/Fridge Basics 
 
These are the ingredients that you may 
commonly have on hand, and at the very 
most simply require a trip to the 
supermarket to replenish. I have included 
items like chicken stock because while yes, 
we encourage you to make your own, it is 
just SO much more convenient to keep a 
few boxes around. 
 
 
Specialty Items 
 
While they can certainly be pantry staples, 
they tend to require either a trip to a 
specialized market or an order on Amazon. I 
always prefer to re-order/re-stock these 
ingredients as soon as I run out, to save 
time later.  



Like many of the dishes we cook on this show, vindaloo is 
an item found on nearly every menu but tends to vary 
significantly in terms of quality. A standard element of 
Goan cuisine derived from the Portuguese Carne de vinha 
d'alhos (literally "meat in garlic marinade"), vindaloo is a 
dish of meat (most often pork) marinated in vinegar and 
garlic. The basic structure of the Portuguese style was the 
sailor's "preserved" raw ingredients, packed in wooden 
barrels in alternating layers of pork and garlic, which is 
soaked in red wine. This was adopted by the local Goan 
cooks with the substitution of palm vinegar for the red wine 
and the addition of spices. Thus, it evolved into the 
localized and easy-to-pronounce dish "vindaloo." The 
British Indian version of vindaloo calls for the meat to be 
marinated in vinegar, sugar, fresh ginger, and spices, then 
cooked with more spices. The British favored Goan cooks 
in restaurants and on ocean liners since they had no 
restrictions on handling beef, pork, and alcohol.  
 
In this version, I take elements of Vindaloo and Chinese 
red-cooked pork belly and fuse them together. This results 
in a spicy, tangy gravy to complement the fatty belly and 
smoky sausage.  
 
NOTE 
 
It is perfectly fine to use a pre-made spice blend for the 
spice blend – I often use the one from Skordo. However, I 
have included a recipe for those who would prefer to make 
their own from scratch.  
 
 
  
Serves 4-5 
_____________________________________________  
 
1. 
Lightly toast all of the whole dry spices and grind to a fine 
powder. Combine all ingredients to make your spice blend 
(if making from scratch) 
2. 
Blanch the pork belly for one minute in water with a large 
knob of ginger.  
3. 
Make the spice paste – combine all elements in stir until 
well incorporated.  
4. 
Sauté the onion in ghee for 5-6 min, or until soft. Add the 
pork belly and continue to cook for 1-2 minutes. Add the 
spice paste and stir to combine.  
5. 
Add the coconut milk and diced tomatoes. Bring to a boil 
before dropping to a low simmer, covering partially, and 

cook for 45 minutes. At this point, add the 
chourico and continue to cook for 30 minutes.  
6. 
Taste for seasoning, adding more vinegar if 
necessary. Add lime juice and scallions. Serve 
over basmati or jasmine rice. 
  
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Ingredients: 
 
1 lb pork belly 
1 lb. smoked chourico sausage, cut into rounds 
2” knob of fresh ginger, peeled and smashed 
3 tbsp ghee 
1 large white onion, chopped 
Spice Paste (see below) 
1 can coconut milk 
1 15oz can diced fire-roasted tomatoes 
4 scallions, chopped 
Juice of 2 limes 
 
 
Spice Paste 
 
3 tbsp spice blend (see note) 
3 tbsp malt vinegar 
2 tbsp palm sugar paste 
3 tbsp ginger/garlic paste (store-bought or 
homemade) 
1 tbsp salt 
2 tsp ground white pepper 
 
Spice Blend 
(Makes a lot more than you need) 
 
5 tbsp cumin seeds 
4 tbsp coriander seeds 
1 tbsp fenugreek seeds 
1 cinnamon stick  
1 1/2 tbsp black peppercorns 
1 1/2 tbsp green cardamom pods 
1 1/2 tbsp whole cloves 
2 tbsp black mustard seeds 
2 tsp turmeric powder 
3 tbsp Kashmiri chili powder 
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