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Grilled Pork with Garlic and Ginger

John Wiley & Sons, Inc.

Categories American, Buffet, Dinner, Lunch, Main, Party, Poultry










Prep

Yield


4
lb




Cook

Portion

2
ea

Num Portions

3

Ingredients

6
pc

Pork Chops slice into 3 oz portions

12
fl oz

pineapple juice

5 ½ 
oz

water

4
fl oz

soy sauce

2 ½ 
tbsp

sugar

2
ea

scallions

2
oz

fresh ginger, grated

3
tsp

garlic, chopped fine


to taste
pepper

1. Combine the pineapple juice, water, soy sauce, sugar, scallions, ginger, garlic, and pepper to make a marinade.  Bring marinade to boil.  Reserve half for marinade, while continuing to reduce for 10 min., then thicken with cornstarch slurry.

2. Use other half to marinate the pork for 3 to 4 hours.

3. Remove the pork from the marinade.  Broil or grill the pork until done.

Note

Or halves, or whole Cornish hens
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