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Sticky Braised Pork Ribs With Lime 

FREE RECIPE FROM GARY MEHIGAN FAVOURITES BY GARY MEHIGAN, 

STICKY BRAISED PORK RIBS WITH LIME, PAGE 44. 

One of the most downloaded recipes from MasterChef Australia’s 

MasterClass website is a sticky braised pork rib dish, loosely based on a 

Cajun recipe from American chef Paul Prudhomme. The long, slow 

cooking brings out the complex flavours and it’s a cracker of a recipe. This 

time I’ve put together a heady mix of Asian sauces and pastes for the ribs, 

including sambal oelek, a raw chilli paste available from Asian grocers. If you’re feeling flush, you could also add a little silver leaf 

to each rib to give it some extra bling. 

 

SERVES 4 

http://www.penguin.com.au/contributors/6333/gary-mehigan


1/3 cup (100 g) tamarind pulp 

1/2 cup (125 ml) hot water 

1 kg pork short ribs, bone in, cut into sections of 2 

3/4 cup (165 g) firmly packed brown sugar 

4 red shallots, finely chopped 

4 cloves garlic, crushed 

1 x 4 cm piece ginger, peeled and finely grated 

3 star anise 

1/4 cup (60 ml) tamari (see Glossary) 

1/4 cup (60 ml) shao hsing wine (see Glossary) 

1/4 cup (60 ml) fish sauce 

2 tablespoons sambal oelek or 1/4 cup (60 ml) Hot Sauce (see page 96) 

2 limes, quartered 

4 sheets edible silver leaf (available from specialty kitchen stores), optional 

1. Place the tamarind and hot water in a small bowl and mash together well with a fork. Leave to stand for 10 minutes, then strain 

through a fine-meshed sieve into a large shallow glass, ceramic or stainless-steel dish, pressing down on the pulp to extract as 

much liquid as possible. Discard the seeds and fibrous pulp. 

2. Add the ribs and the remaining ingredients (except the lime and silver leaf) to the dish. Mix well to combine, then cover and 

refrigerate for several hours or overnight. 

3. Preheat the oven to 160°C fan-forced (180°C conventional). 

4. Line a large roasting tin with baking paper. Add the ribs and marinade and pop in the oven. Roast for 1 1/2 hours, turning the 

ribs in the marinade regularly to glaze and cook them evenly. 

5. Serve with fresh lime for squeezing over and silver leaf, if using, and remember to provide your guests with finger bowls. 

 


