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Urban Fire Szechuan

SPARE RIB CUTLETS
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—_ INGREDIENTS

AVO Szechuan Street Spice Rub
Pork Spare Rib Cutlets
Green Chilli (garnish)

METHOD

1.Cut a thick rack of ribs into individual Pork Spare Rib
Cutlets.

2.Season the Pork Spare Rib Cutlets using the AVO
Szechuan Street Spice Rub at a usage rate of 4%.

3.Display neatly in a counter tray or foil.

4.Garnish with finely Sliced Fresh Chilli.

A bold flavour inspired by the vibrant heat of
Szechuan Street food. This rub delivers a
sweet, smoky warmth rounded off beautifully
with rich garlic and layered with authentic
spice depth.

A British-Chinese staple in any takeaway, a
great option in your shop for that Friday night
fakeaway.

0 For allergen information, please refer to the relevant product specification.
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