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How to Make Yanbian Fried and Oil-pickled Pork, a Delicacy Enjoyed by Zhuge Liang?

Oil—pickled Pork"per 1
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For thousands of years, people have had
different understanding of food preservation
and have explored many methods to keep meat
from spoiling. Sichuan’ s Yanbian County s
located in the climate zone of south
subtropical dry and hot river valley, with a
pig temperature difference between day and
night. Based on the geographical location, the
meat is easy to deteriorate. Therefore,
Yanbian people created the delicious fried and
oil-pickled pork.
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Legend has it that Zhuge Liang came to
Yanbian on his southern expedition, and the
accompanying cooks learned the method of
making fried and oil-pickled pork from the
local people. With sufficient meat providing
energy, the combat effectiveness of the troops
was greatly enhanced, and an unprecedented
unique flavor spread from then on.
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Freshly prepared pork belly is the optimal
choice for making Fried and Oil—pickled Pork.
Cutting the pork belly into chunks of 500g
each facilitates a balanced ratio of moisture
and fat in the chunks after frying. The classic
method to prepare Fried and Oil—pickled Pork
is to preserve the pork in salt. Start by
evenly applying salt to pork chunks, and allow
the pork to sit overnight to let the salt
penetrate the pork and trigger the material’s
original aroma. Wash off salt from the
preserved pork chunks, and fry them in lard
after draining. Once the moisture s
evaporated and the pork chunks become
compact and shiny, they are ready to be taken
out of the wok. Place the fired pork chunks
into a Jjar and pour in pre—stewed lard until
it submerges the pork chunks. As the pork
chunks are sealed, the flavor of the Fried and
Oil-pickled Pork develops over time. The
golden oil gradually solidifies into a pure
white mass over time. Separate the lard to
reveal the pork, slice 1it, then steam or
stir—fry it. Rich and mellow meat aroma
lingers in the mouth.
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Nowadays, Yanbian Fried and Oil-pickled
Pork, recognized as an intangible cultural
heritage, has become an indispensable delicacy
on the dining tables of Tlocal people during
festivals and holidays.
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