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Method: Traditionally, sweet and sour pork is made with 
either a batter or a dredge. 

Tryit. Served atevery Chinese 
restaurant,Sweet and Sour 
pork can be a tricky recipe to 

pulloffathome. | 

derness, baking soda to keep the 
pork tender and juicy, and salt 

| for seasoning, Ground white pep- 
per adds a subtle kick, while the 
eggs help the coating sick to the 
pork. A small amotint of corn- 
starch helps the marinade cling, 
1o the meat,and a splash of oif | 
helps everything mix evenly. The 
resultis pork thatfries up flavour- 
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weet and sour pork must | &-i I.’Iifil’flfih"l.‘,';‘“"f. wto 
|\ peoneotthemostpopuiar 5 hemarinadelay 

items that s served in any |, grounduork, ealch 
| Chinese restaurant. This | lfl""f is getting the coating just 
spans from Kampala, to New | 

+ | York or London and takeaways 
| | in the Western world. To my | 

annoyance, more often than not, | 
its frequently marred by cooks | 

| whouse toomuch ketchupin the ‘ 
sauce. | 

Traditionally, sweet and sour | 
pork js made with cither a batter 
‘or adredge. But after testing both 

| approaches, the former tends 
to5often quickly once it hits the 
sauce. To keep the exterior shat- 
teringly crisp for longer, a well- 

B | orrncswhen v oune Dastais o o e o 
| up in New York City during the ‘;.‘,'}L“,’.‘L :u%mml;n wh:a': 7081t showed up in any number flour,and holds ts texture better ofhemydiad ofCinese ot v time. (f you do not have po- 

lowntown Chinatown that we ornstarc 
| would visit frequently, usually oo e satr ey it sevenl q p)ldyin wa:y |!e ba_hpg powder adds aera- 

ngrodionts | of mestnested btweenchunks | ot e e methc o i 
350gleanbo-  of bell pepper and pineapple.Its | dish often calls for a dredge-dip- neless pork tiny portion only made it more | 

}  salt&pepper | precous dredge approach: coating the 
‘meat in starch, dipping it brief- 

totaste ‘This unique combination was | F ing i 
% teaspoon ‘something that Ilooked forward | ?fl%fi;flm&: I Sto- towithmuchanticipation during | ‘uneven surface, reating more op- 
chuanpepper-  these forays. The pork was always | ‘portunities for crunchiness. For 
coms tenderand juicy the coatingstil | i Chi ks instead of 
1tablespoon crisp despite the sauce, and the | ‘many Chinese cooks i 

Chinese rice ‘whole thing had a sweet, tangy you! Su;:l‘; n“\,l;kadb,:;‘lhme:an 
winoordry brightness which Icame torelish | nade into the dredge.This creates 
.;7 andlovetodate. small damp dumps n the sarch 

bamboo ‘mixture the 
shoots Balancingthetaste fryinto mg\mmn 
2tablespoons Years later,with picky eaters at 
plain flour home and the usual weeknight | Method 

e oy oot e o 
Vogetablooil,  and texture, with its balance of xwfimbjmmfl& 
fordeepfrying  crispy and saucy, savoury and ' der,itis important to fry the pork 

sweet. Recreating it at home | ‘propertywhich means double-fry- 
Forthosauce | tumed out tobe challenging The ing,a technique used to prepare coating had to stay crisp even ° 
ltablespoot - ‘many Chinese dishes. 
\egetatlooll | aftertossing the pork with the mnbykyimparknum} 
1garfic clovo, sauce, the vegetables needed to atively low temperature (about finelychopped | betenderbutstill have somebite, | 325°F/163°C), in two batches to Z i {knobginger, | andthe pineapple had to provide | g the pan and 
finelychopped | enough of its tropical punch dropping the oil temperature too 
{springonions, .| Without overwhelming the dish. ‘much. AL this stage, you are not 
cutintoshort  Andthesauce arguablythe heart | in Chinese restaurants abroad | gether and remarkably wellbal- = looking for colour but want the 

| ofitall, had to strike the right | and gradually found its way in- | anced. As for the pork,older reci-  dredgets begintoset,whichtakes. 
chord: bright, fruity, sweet, and | to Cantonese kitchens in south- | pesoftencallfor pork neck prized | about two minutes. Transfer the 

pepper, seeded + sour without tipping too far in | ern China and Hong Kong.lts vi- | for it rich flavour and generous  pork to a plate o rest.This pause 
Anddiced any direction. The combination | brant colour and juicy, sweet- | marbling. However, modern-day . lets the pork cool slightly and al- 
1freshredchil-  of crisp fried pork, bell peppers, | tart flavour made it anaturalfit | versions tend to favour lean- . lows the surface moistureto evap- 
lie,seededand  and pineapple may feel distinctly | for the dish, and it eventually be- | er cuts, such as pork loin o ten- ' orate,ensuring the second fry pro- 
finely shredded ~ Chinese American today, but | came an essential part of sweet | derloin, which are seen as more,  duces the crispiest possible crust. 
1tablespoon the idea of pairing sweet and | and sour pork.The sauce wastra- | workable for home cooks as well | The next fryis at 375°F (190°C). 
light soysauce  tangy flavours with pork has | ditionally flavoured with dried | as being more readily available. = You fry the pork again, still in 
Ztablespoons  deeper roots. In Guangdong | hawthorn or salted cried plum, | leantoward tenderloin becauseit ' batches,this time just until the 
light brown province,considered the heart of | fruity and tangy elements that | is easy to find and work with. AL | coating turns golden and deeply 
sugar Cantonese cuisine, vinegar-and- | are hallmarks of Cantonese cook ' 50,t stays tender when prepared crisp. The high heat gives the ex- 
3tablespoons | sugar-based sauces have long | ing,especially in dishes designed | properly. You can also make this | terior its signature crunchiness 
Fice vinegar been used to coat lightly-fried | tocomplement pork. dishwith chicken thighs. and creates a sturdy shell that 
Atablespoon | fish,prawns,and pork,and other | Over time, many restaurants | As with many stirfried meat | holds up beautifully against the 
tomatopuree | proteins. began using a combination of | dishes in Chinese cooking, the : sauce. The result, pork that s juicy 
%cuporthe-  _Pineapple however,is a rela- | ketchup, sugar, and vinegar to | pork here gets a quick marinade | on the inside, cranchy on the out- 
reaboutsbasic | tively recent addition.It rose to | mimic that fruit-forward profile | before cooking. This step seasons | side,and still crisp even after it is 

+ stockorwater | popularityinthemid-2othcenty- | while alsolending thedishitssig: | the meat and improves its tex- 
ry,when fresh and canned pine- | nature m ture. This marinade uses Chinese 
apple became widely avada}:lgflfl Shof mmfium S’SE“' i 


