
Deeply Aromatic Chinese Pork 

There are loads of chopped veggies in this delicious slow cooked oriental pork recipe – making it a 

perfect one pot camp fire supper. Complete delicious dinner in one pan. 

Ingredients 

150ml vegetable oil 

2kg diced pork belly or pork shoulder 

6 garlic cloves, bashed 

2 tbsp ground star anise 

1 cinnamon stick 

1tsp ground white pepper 

Maldon sea salt 

1 tsp palm sugar or demerara 

6 tangerines, segmented & zest finely shredded 

2 red chilli, stalks removed, deseeded & finely chopped 

600g very ripe tomatoes, chopped chunky 

4 large carrots, attractively chunky sliced on the diagonal 

2 fennel heads, attractively chunky sliced 

8 sticks celery, attractively chunky sliced on the diagonal 

4 red onions, peeled & quartered 

2 thumbs ginger, peeled & cut into matchsticks 

1 bunch coriander, leaves picked & roughly chopped, stalks finely chopped 

 

Method 

Season the pork with salt & pepper. 

Heat half the oil in a large heavy based sauce pan over a moderate heat. 

Add the diced pork in small batches, seal & caramelise with the star anise. Add a little more olive oil 

if required. Add garlic, cinnamon, white pepper, sugar, segments of tangerine, chilli & tomato. 

Reduce the heat to a very slow simmer, lid on & slowly cook the pork on the hob for 2½ to 3½ hours 

until very tender (casserole it in the oven if you prefer, 2½ to 3½ hours at 160°C). Keep an eye on the 

moisture content; add more very ripe chopped tomatoes or a splash of boiling water if necessary. 

Bring a large pan of salted water to the boil. Blanch the carrot, fennel, celery & onion for 2 minutes. 

Drain the vegetables in a colander & refresh them in cold water. 

Five minutes before serving, check & correct the seasoning. Add the ginger, tangerine zest, blanched 

vegetables & coriander. Adding the ginger, zest & coriander at the last minute will add zing; their 

aromatic flavour is well scented & full. 

If you’re freezing the dish to take camping, let the pork stew cool completely before adding the 

ginger, zest & vegetables. It will taste loads better if you add the coriander at the campsite. 


