
Pork Belly Adobo
Served with rice and jammy egg

Mise en Place
Please have ingredients in bold on hand for this recipe

Cutting board
Knife
Microplane
Cast iron or large saute pan
Gallon plastic bag or airtight
container

Wooden spoon
Small pot with a lid
Fork
Small pot
Ice bath
2 mixing bowls

Whisk
Slotted spoon
Please have on hand:
3 teaspoons ground black
pepper

Ingredients
❄ Please keep refrigerated before class ❄

1 pound pork belly ❄
1 cup rice
3 cups chicken stock ❄
8 each bay leaves
8 tablespoons white vinegar
1 yellow onion
3 each eggs ❄

1 cup water
1 tablespoon baking soda
1 each lime
½ bunch scallions ❄
1 teaspoon ground black
pepper

Marinade:
4 ounces soy sauce ❄
2 tablespoons oyster sauce ❄
2 teaspoons sugar
2 teaspoons ground black
pepper
10 garlic cloves

***Homework (complete the night before class)***
1. Thinly slice 10 cloves of garlic.
2. Combine: soy sauce, oyster sauce, sugar, all of the sliced garlic, and 2 teaspoons of black pepper in a bowl

and whisk together. This is your pork belly marinade.
3. Remove some of the fat cap on the pork belly and reserve to render during class.
4. Cube the pork belly into small ½ inch to 1 inch chunks.
5. Toss the pork belly chunks into the marinade and refrigerate until class time.

Prep During Class
1. Bring a small pot of water up to a boil. Add a tablespoon of baking soda. Drop the three eggs in and set a

6 minute timer. (Tuck Tip: older eggs peel better than brand new eggs.)
2. Prepare an ice bath. Add some ice cubes to a bowl and just cover with water.
3. Julienne the onion.

How to Cook
1. In your cast iron pan, render the trimmed fat cap from the pork belly over medium low heat. Splatter

warning!
2. With a slotted spoon, remove the pieces of pork belly once rendered. We only need two tablespoons of

rendered fat.
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3. Remove the pork belly pieces from the marinade, but save the marinade to incorporate later.
4. In the rendered pork fat, over medium to medium high heat, start to brown the pork belly. Be careful, the

sugar and garlic in the marinade can burn easily.
5. Once browned, remove from the pan with a slotted spoon and set aside.
6. In the same pan, add the julienned onions and start to sweat them.
7. Once softened, add the pork back into the pan. Add the reserved marinade. Add 2 cups of chicken stock

and one cup of water. Add in 6 of the bay leaves. Add in the white vinegar and a teaspoon of black
pepper! Stir it well.

8. Let simmer for about 20 minutes, until the pork belly is tender.
9. In a small pot with a lid, combine 1 cup of rice with 1 cup of chicken stock, 1 cup of water, and 2 bay leaves.
10. Bring up to a boil over medium high heat and then reduce to a low simmer and cover for about 15 minutes

or until the liquid has completely absorbed. Fluff with a fork. Remove the bay leaves.
11. Peel the soft boiled eggs and slice in half.
12. Chop the scallions.
13. Slice the lime.
14. Plate the pork belly over some rice. Add an egg and top with some sauce. Garnish with lime and scallions!
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