
Pork Tarragon Recipe

Preparation Time 10
Cooking Time 530
Serving Size 10

Ingredients:

1 pouch DEL MONTE Quick 'n Easy BBQ Marinade (200ml)
2/3 cup DEL MONTE Sweet Chili Sauce (325g)
1 kg pork, liempo, cut into serving portions
2 1/2 tsp tarragon
2 Tbsp garlic, minced

Preparation:

1. Combine DEL MONTE Quick 'n Easy Barbecue Marinade and DEL MONTE Sweet Chili Sauce. Set 
aside.
2. Rub pork with tarragon and garlic, then marinate in barbecue mixture overnight in the refrigerator.
3. Transfer into pan. Cover and simmer over medium heat for 45 minutes or until tender, stirring 
occasionally.

Chef's Tip

For a mess free preparation, place the marinade in a ziplock bag then add the pork that has been rubbed 
with tarragon and garlic. Lock the bag and place inside the chiller or in the freezer if preparing the dish well in 
advance.
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