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1 amall (Tkg) pineapple, peeled, |

o 1/2 cup dark brown sugar

o 1/2 teaspoon Chinese fie-spice powder
' Zmbleapoonaaoy,oauce

100qgreen beam trimmed, '0110@(1
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1. (Preheul; ovenlerZOC/ 200C fan-forced. ‘Lmearoaatmq pan wdhfou. Place a
wire rack in pan. Score the perk rind, in a criss- cross pattern, at lem intervals.
‘Rub rind all cver with half the salt, then the oil (see notes). Cut pork into-6 evenly,
dized pieces. Place on wire rack. Sprinkle with remaining salt. Reaat for 45
“mirnuttes or until pork. is just cooked through and. crackling, is golden and, puffed.
Set'aAide.wreAL
2. ‘Meamuhue, thmhawuoepmeapple mw12 roundA ‘Plaoeougur fie-apice and. soy,
~ sauce ina large, deep non-atick frying pan cver medwmheaL Cook, atirting, for 2
minutes or until sugar dissclves. Reduce heat to-medium-low. Simmer for 3 nunuleaor
wuureducedbqhaljwldﬂuckenedﬂenwvefromheahﬂddpuwapplewwuc& :
turning each piece to-coat well. Set pineapple aside, in sauce, to-cool.

~ 3. Place green beans in o heatproof bowl. Cover with boiling, water. Stand. for 5
- minutes or until bright green and tender. Drain. Refresh under cold water. Drain. ‘Pat
dry with paper towel. Place beans, bean sprouts and. green onion in @ bowl. Toas to
combine. Divide pineapple between serving plates. Top with bean mixture and drizzle
with a little sauce. ‘Top with, porh Drizzle with remmnmq aauce. Serve with lime -
wedqeaandcorlander leqves. . - - | 2} s
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