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Black Bean Pork with Smoked
Honey Flavour Pearls and Slaw

Pork fillets have been marinated in Black Bean Sauce and
quickly seared on a hot grill plate. Our Limited Edition
Smoked Honey Flavour Pearls add a delightful sweetness,
balancing the saltiness of the Black Beans. Served with
steamed Jasmine Rice and a simple Slaw. A great mid week

entertaining meal idea.

What you’ll need
Pork Fillets – allow 150g per person
Black Bean Sauce – we used this one
Garlic clove x 1 – crush
Ginger, small knob – chop finely
Spring Onion, finely sliced – for garnish
Chilli, finely sliced – for garnish
Smoked Honey Flavour Pearls

https://peninsulalarder.com.au/black-bean-pork-with-smoked-honey-flavour-pearls-and-slaw/
https://peninsulalarder.com.au/black-bean-pork-with-smoked-honey-flavour-pearls-and-slaw/
https://www.woolworths.com.au/shop/productdetails/86913?googleshop=true&store_code=woolworths_supermarkets_3176&utm_source=google&utm_medium=cpc&utm_campaign=WW-0001&utm_content=11093013064&utm_term=local&cmpid=smsm:ds:GOOGLE:Woolies_8458_BAU_Shopping_LIA_F%26B%20Everything%20Else_WW-0001:PRODUCT_GROUP&gclid=Cj0KCQjw-daUBhCIARIsALbkjSb6_MF43AUPFKxPMGbKhOZVQxpHiap0w4LePM6QB6YvptVj9qr6NAkaAm5FEALw_wcB&gclsrc=aw.ds
https://peninsulalarder.com.au/product/smoked-honey-50g/


Jasmine Rice 
Cabbage – white
Spring Onion
Radish
Seaweed snacks or Nori sheet
Kewpie Roasted Sesame Dressing

 

To do
The Pork fillet will need to have the silvery sinew removed.
Watch this clip if you’re not sure how. Cut the Pork into
pieces around 1 to 1.5 inch thick. Now we need to flatten them
with a mallet. Place a plastic bag or glad wrap on the bench.
Put each piece of Pork, cut side up onto the plastic. (leave
space as they will get larger as they become flatter) Top the
Pork  with  more  plastic  (otherwise  it  will  stick  to  your
mallet) Watch this clip to see a demonstration 

Gently flatten the Pork until it’s around 5mm thick (1/2 cm)

Combine the Ginger and Garlic with enough Black Bean Sauce to
coat  the  Pork  in  a  bowl  and  add  the  Pork.  This  can  be
refrigerated until required.

Next
Get the Jasmine Rice cooking. Use 1 cup of Rice to 1.5 cups
Water. Just cook it the way you usually would. I cook mine in
the microwave at home. Usually 10 minutes then give a stir.
Pop on for 5 or so minutes at a time until the water is
absorbed and rice cooked. Give a stir and pop a lid or glad
wrap on until required. 

For the Slaw – Simply finely sliced/shred the Cabbage and
Radishes. Also slice the Spring Onion. We used a mandolin to
get our Cabbage super fine. Just make enough to fit in your

https://www.woolworths.com.au/shop/productdetails/788498/a-snacks-seaweed
https://shop.coles.com.au/a/national/product/kewpie-japanese-roasted-sesame-dressing?uztq=46abcbb7e16253b0cdc3e6c5bbe6a3f0&cid=col_cpc_Generic%7CColesSupermarkets%7CPLA%7CInternationalFood%7CAustralia%7CBroad&s_kwcid=AL!12693!3!546156550034!!!u!662158607212!&gclid=Cj0KCQjw-daUBhCIARIsALbkjSZ9hVaLSnkFEI-KI60Z1m569L-_wRrK7ANc9fmyNOkqPDFRuXj7IQkaAthcEALw_wcB&gclsrc=aw.ds
https://www.youtube.com/watch?v=3P41cpzpAN4
https://www.myrecipes.com/how-to/video/slicing-pounding-pork-tenderloin


serving dish. Dress with a little Roasted Sesame Dressing just
before serving.

To serve
Get your grill plate or BBQ super hot. Sear your Pork well on
both sides. Pile them on to a serving plate as you cook them.
Garnish with some sliced Chilli and Spring Onion then top with
Smoked Honey Flavour Pearls. Pop your Slaw and warmed Rice
into serving dishes. Add a little torn Seaweed to finish the
Slaw.

Enjoy �

 

Until next time

From the Peninsula Larder Team

 

“Rice is great if you’re really hungry and want to eat
two thousand of something”

 
**If you’d prefer a different flavour…take a peek HERE There
are plenty of others to choose from.
 

https://peninsulalarder.com.au/product/smoked-honey-50g/
https://peninsulalarder.com.au/product-category/flavour-pearls/

