
Vietnamese Braised Pork Ribs
By David Tanis

To ta l Time 2 hours , p lus
marinating

Rat ing ★ ★★★★ (1 ,261)

Not all ribs are baked or grilled. These are oven braised with a Vietnamese spice mixture, which
makes them succulent and juicy, and very tender. You can braise them a day ahead and keep them
refrigerated in their Juices; they reheat beautifully.

I N G R E D I E N T S P R E P A R A T I O N

Step 1
Make the marinade: In a small bowl, put the shallots, lemongrass,

soy sauce, fish sauce, chile paste, salt, sugar, five-spice powder,
garlic and ginger. Mix well.

Step 2
Put the meat in a deep baking dish or roasting pan and add
marinade. Using your hands, coat ribs well. Let marinate,
refrigerated, for at least 2 hours and preferably overnight, well
wrapped. Bring back to room temperature before proceeding.

s t e p s

Heat oven to 450 degrees. Add 2 cups water to the pan, cover

tightly with foil and place pan in oven. Cook for 30 minutes, then
reduce heat to 350 degrees for 1 hour more. When done, the meat
should be very tender, nearly but not quite falling off the bone.
R e m o v e c o v e r a n d r e t u r n t o t h e o v e n f o r a b o u t 1 5 m i n u t e s u n t i l

the ribs are nicely browned.

Step 4
Remove ribs from pan. Pour pan juices into a saucepan and skim
fat. Reduce over high heat until somewhat thickened, about 5
minutes. Meanwhile, divide ribs with a sharp knife and pile them
onto a platter.

s t e p s

Serve family style with steamed rice and pan juices. Garnish with
scallions, cilantro and mint sprigs.

Yield: 4 servings

2 medium shallots, finely chopped

2 lemongrass stalks, tough outer

layer removed, lightly smashed and
very finely chopped (about 2
tablespoons)

2 tablespoons soy sauce

1 tablespoon fish sauce (such as
Red Boat)

1 tablespoon hot chile paste (such
as sambal oeiek)

2 teaspoons kosher salt

2 tablespoons brown sugar

2 teaspoons Chinese five-spice
powder

1 tablespoon grated garlic

2 tablespoons finely chopped or

grated ginger

3 to 4 pounds baby back ribs

4 scallions, slivered or chopped, for
garnish

Cilantro and mint sprigs, for garnish


