
TAIWANESE FIVE-SPICE PORK WITH
RICE (LU ROU FAN)

40 minutes

T
his Taiwanese dish, called lu rou fan, is a one-bowl meal consisting of richly flavored, soy-simmered pork served
over steamed rice. Pork belly is traditional, but we found ground pork faster and just as delicious. Hard-cooked eggs
are common, but we preferred soft-cooked eggs for their runny yolks. To make soft-cooked eggs, bring 2 cups of
water to a simmer in a large saucepan fitted with a steamer basket. Add eggs, cover and steam over medium for 7
minutes. Transfer the eggs to ice water to stop the cooking, then shell and halve the eggs before serving. We liked

serving steamed or stir-fried bok choy or broccoli alongside, a nice balance to the richness of the pork.

Don’t use regular soy sauce; when reduced during cooking in this recipe it will become too salty. And
don't use cooking sherry, which contains added salt; use an inexpensive dry sherry.

6 SERVINGS



INGREDIENTS

DIRECTIONS

1½ POUNDS GROUND PORK

1 CUP LOW-SODIUM SOY SAUCE, DIVIDED, PLUS MORE, AS NEEDED

¼ CUP GRAPESEED OR OTHER NEUTRAL OIL

12 OUNCES SHALLOTS, HALVED AND THINLY SLICED

10 MEDIUM GARLIC CLOVES, MINCED

1¼ CUPS DRY SHERRY

⅓ CUP PACKED DARK BROWN SUGAR

2 TABLESPOONS FIVE-SPICE POWDER

1 TABLESPOON UNSEASONED RICE VINEGAR

STEAMED RICE, TO SERVE

3 SCALLIONS, THINLY SLICED ON BIAS

01 In a medium bowl, mix the pork with ¼ cup of the soy sauce. Cover
and refrigerate until needed.

02 In a large Dutch oven over medium, heat the oil until shimmering. Add
the shallots and cook, stirring, until deeply browned, 15 to 20 minutes.
Add the garlic and cook, stirring constantly, until the garlic is fragrant
and just beginning to brown, about 1 minute.

03 Add the sherry, sugar, five-spice and remaining ¾ cup soy sauce. Stir
until the sugar has dissolved, then increase to high and bring to a boil.
Cook, stirring, until reduced and syrupy and a spoon leaves a clear
trail, about 5 minutes.

04 Reduce to low and allow the simmering to subside. Add the pork,
breaking it into small pieces. Cook, stirring, until the meat is no longer
pink, 5 to 7 minutes. Stir in the vinegar, then taste and add soy sauce, if
needed. Spoon steamed rice into individual bowls, top with the pork
and sprinkle with scallions.
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