BBQ PORK CHOP - CAPSICUM PURE - FISH SAUCE GLAZED

BRINE PORK   
3.6 l water
250g brown sugar
250g salt
3g juniper berry (optional)
3g peppercorn
2 pcs bay leaves
2 whole garlic
[bookmark: _gjdgxs]Brine pork 10m

PEPPER PUREE
1.2 kg capsicum
270g long red chili
60g garlic sliced
200g chopped tomato
160g orange juice
160g olive oil
24g sugar
160g black vinegar
10g 5 spice
100g oyster sauce
20g fish sauce
50g kicap
10g sesame oil
TARE
0.4 kg Chicken bone
0.45 kg Mirin
0.375 kg Sake
0.25 kg Sugar
0.1 kg Ginger
0.1kg Spring onion
0.5 kg Soy sauce
0.1 kg  tamari

ASIAN RELISH
10g pickled beet diced
10g green apple diced
10g fennel diced
10g honey soy
3g toasted sesame

HONEY SOY
150g garlic cloves
60g honey mustard ( ottogi)
100g simple syrup
20g sugar
10g salt
80 rice vinegar
15g lime juice
50g maggi soy sauce
