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Ribs

Ingredients : Preparation :
Ribs 450g Clean the ribs, lemongrass and chilly;
(cut in small pieces) Pound the lemongrass and cut into
sections;
Eggs 4
Boil eggs until done, shell and set aside.
Lemongrass 2 stalks
Red perennial chilly 3
Ginger and shallot  Few slices Method :
White wine Few
: Heat the wok, add oil, stir fry ginger and
Fish sauce 3-4 fablespoons shallot until fragrant. X

Salt and sugar Pinch Put ribs into wok and stir fry. Sprinkle

wine and cook until fragrant. Then add
water until ribs are immersed.

Tips : Cook for about 5 minutes, add fish sauce,

» When using fish sauce, no need to marinade the lemongrass, chilly and egg.

ribs before cooking.
« If the dish is preferred to be spicy, chilly can be Use high heat to cook the juice until
increased or cut. ribs get tender and juice reduces (takes
about 15-20 minutes). Continue to cook
with medium heat for another 5-10
minutes. Add salt and sugar. Ready to
serve.
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