
NGOH HIANG (DEEP FRIED
PORK ROLL)

INGREDIENTS
Minced Pork
Carrot
Turnip (or water chestnuts)
Shiitake mushroom (optional)
Bean Curd Skin

SEASONINGS
Cornstarch
Cooking Wine
Five Spice or All Spice Powder
Fish Sauce
Soy Sauce
Salt
Pepper
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1.5 lbs
1 large size
0.4 lbs
2
As required

2 tablespoon
2 tablespoon
1/4 teaspoon
2 tablespoon
1 tablespoon
A pinch
A pinch

Time Required : 45 mins
Level of Difficulty : Easy
Make 8 - 9 rolls

METHOD OF PREPARATION
1. Place the minced pork in a clean bowl. If you choose to mince the pork by yourself, use a food processor to

process the pork belly until very fine. Alternatively, you can use a knife to mince the pork which is a more
traditional way.

2. Use a peeler to peel the skin of carrot and discard it. Use a knife to cut the carrot into half and then into
julienne shape. Hold the julienne carrots with the palm of one of your hands and with a knife in another hand,
dice the carrots.

3. Repeat the same process for the turnip or water chestnuts, whichever you are using.
4. If you are using shiitake mushroom, soak the dried mushroom in hot water until it is softened. Use the knife to

dice the shiitake mushroom. I don’t taste much difference when using shiitake mushroom so I would say that
this step is optional.

5. Place the diced carrots, turnip (or water chestnuts) and mushroom into the bowl with the minced pork.
6. Then add in all the seasonings. Use your hand to thoroughly mixed the ingredients and seasonings.
7. Next, soak the bean curd skin in water for 5 seconds. This is to soften it so that it is easier to roll.
8. Use a scissor to cut the bean curd skin into a rectangular shape.
9. Use your hand to shape the filling into a log of a diameter of 4.5cm and place onto the bean curd skin. Roll the

bean curd skin to wrap the filling. Then apply a little bit of cornstarch or egg white on the edge of bean curd
skin to seal it.



10. Prepare a wok about 1/4 filled with cooking oil on medium heat. When the oil is about to turn hot, place in the
ngoh hiang and deep fry till brown. Make sure that the heat is not too hot or else the filling won’t be cooked
completely even after the bean curd skin has turned brown.

11. Alternatively, you can steam the ngoh hiang for 10 minutes before deep-frying. This is to ensure that the pork
is completely cooked and the diced carrots and turnips are softened. If not consuming on the day of making, it
is necessary to steam it and keep in the freezer to preserve it for up to a month. On the day you want to
consume it, thaw it and deep fry accordingly.


