
Malaysian style: It has an exterior that is dark brown to black with a slight reddish tinge that comes  
from dark soy sauce. It’s well-charred (but not burned), and there’s a slight crispness on the exterior.  

Made with pork belly, the meat is a beautiful balance of fat and lean. 

C A F E  T H O M P S O N  R E C I P E

I N G R E D I E N T S

S E R V E S  6

D I R E C T I O N S
Place the pork in a bowl along with all the marinade 
ingredients. Combine and leave to marinade for 6-8 hours.

Preheat the oven to 375 F.

Place the pork belly on a grill tray.

Roast the pork belly in the oven for 20 minutes, turning 
halfway through.

Side dishes
Steamed Jasmine Rice
Sauteed Baby Bok Choy

• 6 pounds pork belly marinade
• 6 tablespoons crushed garlic
• 3 tablespoon honey
• 3 tablespoon cooking wine
• 6 tablespoons soy sauce
• 3 tablespoon oyster sauce
• 3 teaspoon five spice
• 1 1/2 teaspoons black pepper
• 1 1/2 cups sugar                                                                                                              
• 4 pieces preserved tofu
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