




































































Ingredients
80g  Shimeji Mushrooms
80g  Dried Shiitake Mushrooms
100g  Onion
50g  Red Chili
30g  Salsa Sauce
10g  Minced Garlic
3g  Fine Salt
5g  Coarse Black Pepper
50g  Fermented Bean Sauce

Preparation
1.  Slice pork jowl, season lightly with salt and black pepper, and set aside. 
 Clean shimeji and shiitake mushrooms. Cut onion and red chili into 
 bite-sized pieces.
2.  Heat the skillet with oil. Pan-sear pork slices until golden and 80% cooked. 
 Remove and set aside.
3.  In the same pan, sauté garlic until fragrant. Add onion and red chili, stir-fry 
 until aromatic. Add mushrooms and cook for 2–3 minutes.
4.  Return pork to the pan. Add salsa sauce and fermented bean sauce, 
 tossing to coat evenly. Stir-fry until sauce reduces slightly. Adjust seasoning 
 with salt if needed.
5.  Plate and optionally spoon extra salsa on top for added colour and 
 brightness.

Sautéed Spanish Pork Jowl with 

Duo Mushrooms and Salsa Sauce
200g Spanish Pork Jowl’s high fat content makes it juicy 
and flavorful, perfect for frying crisp or braising.

Serving Suggestion
This lively stir-fry combines tender pork jowl, earthy mush-
rooms, and crisp vegetables with the tang of salsa and 
depth of bean sauce. A bold, colourful dish that balances 
richness with freshness, perfect for sharing at the table.
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香煎西班牙猪颊肉炒
双菇佐莎莎酱 

食材
80克  鲜松菇 （去根洗净）
80克  鲜冬菇 （去蒂切半）
100克  洋葱
50克  红辣椒
30克  莎莎酱
10克  蒜末
3克  细盐
5克  黑胡椒粒
50克  豆瓣酱

做法

1.  猪脸颊肉切片，撒少许盐和黑胡椒腌制片刻。白玉菇和香菇洗净沥干，洋

 葱和红辣椒切块备用。

2.  热锅下油，煎猪肉片至两面金黄、八成熟，盛起备用。

3.  同一锅中，下蒜末爆香，加入洋葱和红辣椒翻炒，再放白玉菇和香菇，炒

 约2–3分钟。

4.  倒回猪肉片，加入莎莎酱和豆酱快速翻炒，让食材均匀裹上酱汁。酱汁略

 收浓即可，味道不够可再加盐。

5.  装盘后可再加少许莎莎酱点缀，增加色彩与清爽感。

200克 西班牙猪脸面肉（切片）油脂丰富，口感多汁
又香浓，不论是煎至酥脆还是慢火焖煮都很适合。

食用建议
这道炒菜结合了猪脸颊肉的鲜嫩、菇类的醇香、洋葱与辣椒的脆香，

再加上莎莎酱的酸爽和豆酱的浓郁，层次分明又色彩丰富。是一道既

家常又活力十足的分享菜。
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