BE PSZT B A0y TANS HOME ECONOMIC GENTE

31 (C&E)
Golden Pork Rib
FERS IR %

MRk A 1.1/2 % 1.1/2 1b pork rib

i} 6 it 6 thsp port wine

ZHh 1 %Rk 1 tsp dark soy sauce

#RIH 2%k 2 cloves garlic, crushed

I 2E (RESH) 6 I, UIfF 6 slices pineapple, quartered
SEET 1757 1 tsp salt

L 1 ¥k 1 thsp brown sugar

vt 25 2 thsp ketchup

BEET 1/2 &M 1/2 cup pineapple juice

% 1. WHEVIER 2 &, K.

Cut pork rib into 2 inch pieces, scald in boiling water

2 HFEAIMANHEFREA), BOIRAGRIE, 1247 2 /M

Add dark soy sauce to pork rib, mix well. Soak it in port wine for 2 hours.

3. BV 1R, B SRR, IO HEE, INNEUR SR B R, AT
KA 30 4388, SURFHEE) 2 . IMNBEEE, PRI 8 73 8.
Put 1 thsp oil into heated wok, fry garlic, then stir fry pork rib. Add seasoning
and port wine. Cover and stew for 30 minutes. Add pineapple, continue to
stew for 8 more minutes.

4. HK 2R3y 1 AR, InAHEE o, AR, ERAtE.
Mix 2 thsp of water with 1 tsp corn starch and add into pork rib. Stir to mix
until boiling. Dish up and serve.



