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Al=H B.B.Q Pork Rib
' Order Q't
Ingredients é 7? %y) ;_-;-_Sp)y Unit Standard & Remark
1. B.B.Q Pork Rib
A. B.B.Q Sauce
Onion Chopping/ %3} 30z 60 g
Celery Chopping / A1 2] €] 30z 60 g
Garlic Chopping / t}4 n}= 10z 20 g AALDEXEE
£ Fof 3
B EF
Balck Sugar / =42 % 30z 60 g e ESY
Ketchup / #1 3+ 50z 100 g ZH|S| S CHE
Hot Sauce / 8FA 2~ 20z 40 e '
2 Ofxi= Hot =ch
Worcester Sauce / -$-2~E} A2 20z 40 g
Lemon Juice / & &2 10z 20 g
Lemon Fresh / @& 1/8ea 1/4 ea
B. Pork rib marinade
Pork rib / T X| SZH] 700g
Vegetable etc some
Coffee Bin 10g
Chicken Stock + water 3000ml
Bay leaf 4ps
Clove 39
Pepper whole 29
Ginger whole 25¢g
Garlic whole 409
White wine(=suju) 100ml
C-1. Hot garnish(Pineapple brilée)
Pineapple ring sliced 60g
Black sugar 10g
Gas torch




C-2. Hot garnish(Grilled Pumpkin)

Mini pumpkin 100g
Lemon juice 10ml
Honey 15ml

Black sugar 159
Corn oil 40ml

Salt 29

Paprika powder 50

4 Cooking Method ¢




