
 
 

Chinese roast pork with crackling (siew yoke) 
Recipe by Christopher Tan 

 
Serves 6-8 as part of a multi-dish meal 
 
Marinade: 
2 tablespoons rice wine (such as shaoxing) 
1 teaspoon fine salt 
1 teaspoon caster sugar 
1/2 teaspoon five-spice powder 
 
1.5 kilograms belly pork 
7-8 tablespoons fine salt  
 
Dipping sauce: 
3 tablespoons karashi (Japanese mustard) 
1 1/2 tablespoons honey 
1 tablespoon light soy sauce 
3/4 teaspoon sesame oil 
 
1. Wash and dry belly pork thoroughly. Prick holes all over pork skin; do this as evenly and 

thoroughly as possible, the more holes the better. Turn belly over and make deep parallel 
slashes in the meat side. Mix marinade ingredients together and rub into meat. Place pork 
belly on a plate, skin side up, and refrigerate uncovered or loosely covered overnight, so that 
skin can dry out. 

2. Let pork come to room temperature. Pat dry skin completely. Preset combi oven to: 22 
minutes at 190 degrees C and 90 percent humidity, followed by 22 minutes at 200 degrees C 
and 15 percent humidity.  

3. Roast pork for 10 minutes, then remove pork from oven. Wipe skin with paper towels, then 
spread fine salt evenly over skin. Return pork to oven and roast for 10 minutes more.  

4. When second roasting phase starts, quickly take pork out from oven and remove salt from 
skin, wipe skin again, then return pork to oven. Continue to roast for about 15-20 minutes 
more, until pork skin is thoroughly blistered and crispy.  

5. Remove pork from oven and transfer to chopping board. Let stand for at least 10 minutes, 
undisturbed. Make dipping sauce by combining all ingredients together. Chop pork into bite-
sized pieces and serve immediately. 

 
NB: If the pork skin has not puffed up and blistered after 45 minutes of roasting – which 
sometimes happens if the skin was not dried out enough after cooking, or if not enough holes 
were pricked in it, put the pork under a hot grill, about 20 cm away from the grill element. Grill for 
up to 5 minutes, until crisp, watching the skin closely as it puffs: move the pork to a lower shelf if it 
looks like it will burn. 
 


