
The Secret Hakka Pork Stew 

Ingredients:  
Pork shoulder, sliced into 1.5 cm thick pieces 

20g rock sugar 

1 star anise 

8 - 10 Sichuan peppercorns (can be replaced by Da Hong Pao or a pepper product) 

1 small scallion (The whole stalk does not have to be cut, the roots are ready for use, or 

can be replaced with onions. The rest of the scallion can be chopped.) 

1 garlic clove (unpeeled) 

Ginger, small piece (unpeeled, crushed) 

1 chili pepper (If too spicy, you can wash and remove the seeds first.) 

200 mL Wan Feng Soy Sauce 

600 mL vegetable broth (can be replaced with chicken stock or water) 

20 mL miso (can be replaced with salt) 

20 mL rice wine or white wine 

Directions: 

1. Cut the pork into thick slices and wipe off any liquid or condensation with a paper 

towel. Prepare a pan, and add 2 tablespoons of vegetable oil. Slowly fry the pork 

slices on medium heat until lightly coloured. Add 20g of rock sugar and stir fry, let-

ting the pork be fully coated by sugar. When the pork reaches a darker caramel 

colour, remove from the pan and place in a cast iron pan (or stewing pot).

2. Prepare a saucepan, and add cloves, star anise, ginger, and chili. Stir fry for about 

30 seconds, then add soy sauce, vegetable broth, miso, and rice wine. Bring to a 

boil, and pour into the cast iron pan. After simmering on low heat for about 45 min-

utes to 1 hour, remove aromatics and adjust the salt and sweetness to taste. Sprin-

kle with chopped scallions.



Note

Selection of pork cut: 

If you prefer a richer, stronger flavour, you can choose pork belly or the middle part of 

pig’s foot. The sauce will have a higher oil content and be more shiny. You may also add 

pork tendon to create a textural difference. Pay attention when swapping out ingredients, 

as the cooking time may differ. The pork can also be stewed in the oven in a cast-iron pot, 

with the oven at 180 degrees C for about 80-90 minutes.




