
LAO CRISPY PORK BELLY

WHAT IS CRISPY PORK BELLY?
Crispy pork belly has its origins mostly in China. It is a popular 
ingredient in a variety of dishes and widely consumed in many parts 
of Asia. The dish is usually made by marinating pork belly in salt 
and vinegar, then cooking and grilling until the skin is crispy. 
It’s often served with soy or hoisin sauce and is popular 
during celebrations.

MENU TYPE 
Asian themed restaurants, food trucks.

WHY USE PORK BELLY? 
Pork belly is flavorful, on trend and provides good value. 
The layer of fat is perfect for a crispy texture in dishes.

CRISPY PORK BELLY SIDES 
Jeow Som dipping sauce
Lettuce
Sitcky rice



LAO CRISPY PORK BELLY

Ingredients
   •  Prairie Fresh USA Prime® pork belly
   •  1 stick lemongrass (bottom), halved
   •  1 large thumb ginger, sliced
   •  5 cloves of garlic
   •  Salt

Yield: 8-10
servings

   Directions
   1.  Score pork belly and season with salt.
   2.  Vacuum seal belly with lemongrass, ginger and garlic.
   3.  Sous vide for 24 hours at 64 C.
   4.  Cool and cube.
   5.  Fry at 350 degrees F until golden brown.
   6.  Serve as a lettuce wrap with sticky rice and 
         Jeow Som dipping sauce.


