Chinese Roast Pork Shoulder

Ingredients:
Serves 1

3-5 pieces of pork shoulder

3 tbsp of oyster sauce

2 tbsp of honey

2 tbsp of sesame oil

2 tbsp of Chinese wine

2 tsp of 5 spice powder

1 tbsp of red yeast rice (optional)

Method:

1. Preheat oven 180 degree C.

2. Blanch the pork in hot water to rid meat of any odour.

3. Mix remaining ingredients together and add meat.

4. Marinate the meat overnight or for a minimum of 3 hours.

5.Roast or grill the meat basting with left over marinade to keep the meat moist.
6. Cook until meat reaches at least 145°F (medium rare) and charred on the edges.
7. Cover cooked meat with juices from cooking to keep it moist.

8. Rest the meat for 10 minutes before slicing

9. Serve with rice or noodles.
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