
MASTERCHEF 
 

Braised Pork Belly in Rose Wine, Chrysanthemum, taro, lotus root crisps 
 and a fennel kimchi 

 
RECIPE FROM LARKIN CEN 

 

 
 

Serves 4 
Prep time: 45mins 

Cooking time: 1.5 hours 
 
Ingredients 
 
Rose wine sauce 
1 piece of Ginger 
150g Hoi Sin Sauce 
100ml Muy Kuei Lu Chiew (Chinese Rose Wine) 
4 cloves of Garlic 
50g Caster Sugar 
3tbs Dark Soy 
3 tbsp Chinese five spice  
50g Crushed Yellow Bean Paste 
 
Braised Pork Belly 
500g Iberico Pork Belly  
2 Bay leaves 
2 litres Chicken Stock 
6 cloves of Star Anise 
 
Fennel Kimchi 
1tbs fish sauce 
1 tbsp Sugar 



1 tbsp grapeseed oil 
2 tbsp yellow bean chilli paste 
1 bulb Fennel, finely sliced  
 
Lotus Root 
1 Lotus Root 
1 tsp Sugar and salt 
 
Chrysanthemum 
Chrysanthemum (Tong Ho Choi/chrysanthemum greens) 
Salt and pepper 
 
1 punnet violas (for garnish) 
 
Method 
Heat up a deep fat fryer to 150c 
 
Rose wine sauce 
 

1) Using a back of a knife peel the ginger 
2) Blend hoi sin sauce, rose wine, garlic,  sugar, five spice, dark soy, and a bulb of ginger 

and the crushed yellow bean paste in a blender until smooth. 
3) Add 6 star anise pieces and a pint of water to the rose wine mixture. The consistency 

should be like a béchamel sauce. Add more water if needed.  
4) Reserve  

 
Pork Belly and taro 
 

1) Heat a frying pan with no oil until smoking. 
2) Dry sear the pork belly skin side down. When the skin is toasted remove from the 

pan and scrub off any burnt bits under a tap. 
3) In a deep frying pan, place the chicken stock and bay leaves and bring to the boil. 

Once it is boiling lower the heat and place the pork into the poaching liquid for about 
10 minutes. Then remove and dry the belly with a kitchen cloth.  

4) In a separate hot pan place a touch of oil and on a medium heat fry the skin side 
down to render the fat for about 5 minutes.  

1) Once rendered take the belly out of the pan and mix with all of the rose wine 
mixture  

2) Next, peel the taro and cut into a cube (around 1inch by 1 inch) and place into the 
rose wine mixture.  

3) Then place the whole rose wine mixture and pork belly with the taro into the 
pressure cooker and cook for about 40-50 minutes, check halfway through cooking, 
add more water if too dry. 

4) Remove the pork belly and taro after 50 minutes and reserve.  
5) Cut the belly into four evenly sized pieces. 
6) Take out the cooking sauce from the pressure cooker and pass through a fine sieve 

so you have a smooth consistency. Check the seasoning, if it is too strong or thick 



add a touch of hot water until you are happy with it. It should have a nice glossy 
finish.  

 
Fennel Kimchi 
 

1) Meanwhile blend the chilli paste, oil, fish sauce and 1 teaspoon sugar and reserve.  
2) Thinly slice the fennel and mix the chilli paste mixture with the fennel and put into a 

sous vide bag.  
3) Vacuum seal the fennel in the bag and leave it in the bag until serving. 
4) reserve.   

 
Lotus root crisps 

1) Using a Japanese mandolin slice the lotus roots and place into a container with water 
and 1 teaspoon of sugar.  

2) Just before serving, deep fry the slices lotus roots until crispy and golden and season 
with salt and reserve 

Chrysanthemum 
1) Cut the chrysanthemum and blanch in a pan full of boiling water until wilted.  
2) Season and reserve. 

 
To plate 

1) Dress the plate by placing the chrysanthemum randomly around the centre of the 
plate 

2) Place the pork belly around the chrysanthemum with the taro.  
3) Add a “swoosh” of the rose wine mixture to the plate.  
4) Place some kimchi on the plate and scatter the lotus root crisps ensuring the plate 

feels as natural as possible to complete the look.   
5) Garnish with some violas 

 
 
 
 

 


