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SPICED HOISIN RIBS 
 

Most ribs have so little meat that it can feel like you’re just licking the marinade off 
the bone. The ribs I use come from the pork belly. This is a cut with plenty of meat 
and enough marbling of fat to keep them moist. Pork belly is a braising cut, so it 
requires long, slow cooking. My solution is to marinate the ribs overnight, cook them 
for a few hours in the oven until tender and then to finish them on the barbecue, 
where the marinade caramelises to a lovely sticky glaze.  
 
Serves 6 
 
pork spare ribs – allow 2 per person 
 
Marinade for 12 spare ribs 
280g dark brown sugar 
30g fresh ginger, grated 
12 garlic cloves, crushed  
160ml hoisin sauce 
160ml dark soy sauce 
80ml medium-dry sherry 
1 ½ tsp Chinese five spice 
 
Mix all the ingredients for the marinade together. Place the ribs in the marinade and 
leave for several hours or overnight. 
 
Preheat the oven to 160°C, 140°C Fan, 325°F, Gas 3. 
 
Place the pork ribs along with the marinade in a deep roasting dish. Cover the dish 
with tinfoil. Braise the pork ribs in the oven for about 3 hours, or until the ribs are 
meltingly tender. If the ribs are not fully submerged in the marinade, then turn them 
over during the cooking. The meat should pull away from the bone easily when 
cooked. The timing can vary considerably, so check them regularly. The ribs may be 
prepared up to this point in advance, cooled and then refrigerated. 
 
To cook the ribs on the barbecue, place them directly onto a hot grid. Cook for about 
10 minutes on each side, or until the glaze is beginning to caramelise on the bones. 
Brush with the marinade during the cooking. The glaze can burn if the heat is too 
high, so a moderate heat works best. 
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SEA BASS WITH DILL, MUSTARD AND MADRAS CURRY POWDER 
 
This marinade would work with any white fish, but it’s important not to marinate the 
fish longer than a couple of hours, as the lime juice will start to cure the fish. Use 
plenty of dill or substitute fennel or chervil. The cooking time will be quite brief, as 
it’s important to keep the fish moist. 
 
Serves 6 
 
4 sea bass fillets, about 120-150g 
salt  
 
For the marinade  
60ml sunflower oil, plus extra for basting 
40ml lime juice  
3 tbsp chopped dill    
1 tbsp wholegrain mustard     
2 tsp Madras curry powder (or substitute another curry powder)   
1/2 tsp turmeric     
 
Put all the marinade ingredients in a bowl. Season the fish with salt and add to the 
marinade. Leave to marinate in the fridge for 1 hour. (If you leave the fish much 
longer, the lime juice will begin to cure the fish.)  
 
To cook, brush some oil on the flesh side of the fish and place on a hot barbecue, 
flesh side down. Cook for a few minutes and then turn over onto the skin side for 
another minute or two. The timing will depend on the thickness of the fish.  
 

 


