
Kimchi pork belly kabobs
 

Kimchi pork belly kabobs
  Search:

  Pork
  Recipes

Kimchi pork belly kabobs
 
(function(d, s, id) { var js, fjs = d.getElementsByTagName(s)[0]; if (d.getElementById(id)) return; js =
d.createElement(s); js.id = id; js.src = "//connect.facebook.net/en_US/all.js#xfbml=1";
fjs.parentNode.insertBefore(js, fjs); }(document, 'script', 'facebook-jssdk')); 
 Tweet !function(d,s,id){var js,fjs=d.getElementsByTagName(s)[0];if(!d.getElementById(id)){js=d.cre
ateElement(s);js.id=id;js.src="https://platform.twitter.com/widgets.js";fjs.parentNode.insertBefore(js,
fjs);}}(document,"script","twitter-wjs"); 
 

  
  
(function() { var po = document.createElement('script'); po.type = 'text/javascript'; po.async = true;
po.src = 'https://apis.google.com/js/plusone.js'; var s =
document.getElementsByTagName('script')[0]; s.parentNode.insertBefore(po, s); })();  
 Add to favorites   

Page 1 of 3

https://www.naturalhealthmag.com.au/nourish/pork
https://www.naturalhealthmag.com.au/nourish/recipes
https://twitter.com/share
https://pinterest.com/pin/create/button/


Kimchi pork belly kabobs
 

  
 
     
  Rate this recipe  
       
    0  people are cooking this    Count me in        
 

Jennifer Jenner shows us how to step up our summer barbecue game with these pork belly kabobs.   

Ingredients (serves 4)

1 cup prepared kimchi, plus extra to serve
1 tbsp coconut sugar
1 tbsp sesame oil
1 kg pork belly, skin removed
4–6 spring onions

Method
Into a large bowl, squeeze liquid from 1 cup kimchi, reserve cabbage for the kabobs. Stir coconut
sugar and sesame oil into kimchi liquid. Cut pork belly into 2 cm cubes, cut white and light green
part of spring onions into 2 cm lengths. Add onions and pork to bowl with marinade, set aside for at
least 30 minutes. Preheat griller to high and soak 12 small wooden skewers in water for 10 minutes.
Thread pork belly, spring onions and reserved kimchi cabbage onto skewers, place on a baking pan
with a raised edge. Cook kabobs under griller for 10–12 minutes, turning and basting with marinade
a few times. Sprinkle with salt and serve with extra kimchi.

Recipe by: Jennifer Jenner, of allergy-friendly food blog 84thand3rd.
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NEXT: Grilled octopus anyone?

function displayNutrition(msg) { $('.nutrition-label-container').text(msg); $('.nutrition-label-
container').fadeIn(1000, function() { c_obj = $(this); window.setTimeout(function() {
$(c_obj).fadeOut(1000); }, 5000); }); } function saveFavoriteNode(nid) { $.get('/favorite_nodes/add/'
+ nid, function(data) { //$('.result').html(data); alert('This recipe was added to your favorites list');
}); }    
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