








CARAMELIZE PORK WITH 

YOUNG COCONUT

Vietnamese Caramelized Pork with Young Coconut is a soulful 

comfort dish where tender pork belly is slow-cooked in savory �sh 

sauce and sweet coconut water. The highlight is the young coconut 

�esh, which adds a delightful crunch and a subtle sweetness that 

perfectly balances the rich, savory sauce.

INGREDIENTS

Lean Pork Cheek (or pork belly) 1kg

Coconut caramel sauce 45gr

Oyster sauce 35gr
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Ingredient List for 5 people and Instructions

Crushed black pepper 2gr

Cinnamon 1gr

Star Anise 1pc

Coconut milk 50gr

Shallot 40gr

Cooking oil 15gr

Fish sauce 10gr

Dry pork stock powder 8gr

I. Preparing The Ingredients

• Making coconut caramel sauce: cooking 150gr ò white sugar over medium heat in a saucepan until it turns 

brown. Turn o� the heat and add 80gr of coconut milk.

• Clean the pork, cut into 3x3cm cubes.

• Cut young coconut meat into 3x3cm cubes.

• Crush the shallot and chop it small

• Coriander and spring onion cut into small

• Marinate pork with pepper, coconut caramel sauce, �sh sauce, dry pork stock powder, oyster sauce, star 

anise and Cinnamon.

II. Cooking the pork

• Prepare a hot pan, add oil, and then add the chopped shallot. Sauté until it turns a light brown color.

• Add the pork and mix well. Quickly stir-fry for about 2 minutes, then transfer it to a saucepan (or clay pot).

• In the saucepan, add the coconut water. Simmer for about 1 hour (add more water if needed).

• Add the coconut meat and coconut milk. Cook for another 30 minutes, or until the pork is tender and the 

sauce is thick.

• Add the coriander and spring onion, and mix well. Transfer the dish to a serving bowl.

• Served with steamed rice.

Spring onion 10gr

Coconut water 150gr

Young coconut meat 150gr

Caramelize pork with young coconut

Coriander 5gr
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