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Pork Char Siu Tartlet

INGREDIENTS

INSTRUCTIONS

Pork Char Siu Ingredients:

1. Marinate pork with AF Chinese BBQ Marinade for 2 hrs.

450 g pork fillet / tenderloin (cut lengthwise

2. Preheat oven at 180℃. After preheating, bake pork for 30

into 2 strips)

minutes, turning once. Brush pork with honey and bake for

5 tbsp Asian Family Chinese BBQ Marinade

another 2 minutes.

1 tbsp honey

3. Remove and cool slightly before cutting into small cubes.

Tartlet Filling Ingredients:
400 g Pork Char Siu (cooked, cut into small
cubes)

Reserve cooked AF Chinese BBQ Marinade for later.
4. Heat oil in wok and sauté garlic until fragrant. Add cooked
char siu pork and AF Water Chestnuts and stir fry to mix. Add

50 g Asian Family Water Chestnut
(chopped)

AF Chinese BBQ Marinade, AF Oyster Sauce, spring onions

1 tbsp oil

and cornstarch mixture. Stir until well combined. Remove heat

90 g spring onions (chopped), reserve some

and let cool.
5. Pre-heat oven at 180°C for 10 minutes. Meanwhile, line a 12

as garnish
7 g garlic (chopped)

cup muffin tray with muffin cups. Then cut each sheet of puff

1 tbsp Asian Family Oyster Sauce

pastry into 4 square quarters and put into them into the muffin

1 tbsp cornstarch (mixed with 2 tbsp water)

cups to form a tartlet shell. Bake the puff pastry for 10

2 sheets of frozen puff pastry, thaw just

minutes.

before use.

6. Remove tray from oven and spoon a heapful of char siu tartlet
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filling into puff pastry shells. Return tray into the oven and
continue for bake for 2--3 minutes or until pastry turns to
golden brown. Remove tray from oven, garnish and serve hot.
Chef's tips: You may replace pork with chicken instead.
Adjust cooking time accordingly.

AF Chinese BBQ AF Oyster Sauce AF Sliced Water
Marinade

Chestnuts

QUALITY · AUTHENTIC

Images shown are for references and illustration purposes only, and may not be an exact representation of the products or the recipes. Asian Family
reserves the right to enhance products and recipes at any time without notice. E&OE.

