BRESC

<

DEVILLED BACON WITH FRIED CABBAGE AND CHILLL SYRUP

INGREDIENTS 10 X

500 apple syrup

190 g Bresc Red chilli puree

190 g Indonesian soy sauce, medja flavour
125 g glucose syrup

3 k pork belly

1 Savoy cabbage

3 onion

250 g cashew nuts

25 g chives, chopped

125 g deep-fried onions

USED BRESC PRODUCTS PREPARATION METHOD

For the glazing (lacquer), boil the glucose, apple syrup, red chilli

and Indonesian soy sauce well together, then allow to cool.

Bring a pan of salted water to the boil and place the pork belly in it.

Bring to the boil. Turn down the heat and allow the flavours to

develop for 15 to 20 minutes. Allow to cool and dry well (it is best
NOIMASE to leave it in the fridge overnight).

Heat the oven or barbecue to 220 degrees. In the meantime, slice

the cabbage into coarse strips and the onion into rings. Grill the

pork until it is crisp, then brush it with the lacquer a few times. Stir-

Bresc Red chilli puree fry the cabbage and onion, then add the cashew nuts. Add a little

450g syrup.

Slice the pork and serve it with the vegetables and a little extra

syrup. Sprinkle the deep-fried onions and chives over it.
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