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PICKLED PORK KNUCKLES IN LEMON
HONEY (serves4)

Cut pork knuckle 12pcs, ginger 4 slices, bulb of scallion 4pcs,

INGREDIENTS ‘ Xiaoshing wine 2tbsp

SEASONINGS Grated zest from 1 lemon, freshly squeezed juice from 1 lemon,
floral honey 250mi

Methods:

1. Place the pork knuckles in a large pot, add water until knuckles are
covered, bring to boil over medium heat. Cool pork knuckles in cold water.
Drain off water.

2. Mix lemon zest with honey. Cover with aluminium foil and place in the
Miele puresteam at 60°C for 20 minutes, then stir in lemon juice and allow
to cool.

3. Place the pork in a heat resistant container. Mix in ginger, scallion and
wine, cover and place in the Miele puresteam at 90°C for 3 hours. Remove
the pork and flush with water until cool. Drain well.

4. Place the pork in a ziplock bag, pour in lemon honey and chill in the
refrigerator for at least 12 hours before serving. You may chill the pork up
to 24-48 hours for better taste.

Cooking tips:

» Preparing the lemon honey sauce in 60°C retains more nutrients in honey
and will not make the honey becomes sour.

» Cooking meat below 100°C allows meat fibres to keep their shape and
prevents shrinking. Tendons are softer and smoother and absorb more of
the sauce’s essence.
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