Five-Spice Tea Eggs

Ingredients (serves 2-3)

* Fresh eggs 24 (small-sized recommended)

* Hong Kong-style black tea bags 2

* Tea egg spice pack 1 (combine tea bags and spices in a pouch)
* Five-spice powder 10g

* Dark soy sauce, coarse salt, rock sugar to taste

* Pork belly 1 piece (blanched to remove odor)

Instructlons

. Place eggs in cold water with a pinch of salt and bring to a boil. Cook until hard-boiled.
2. Remove boiled eggs and soak them in cold water. Once cooled, gently crack the shells
while keeping the egg shape intact.
3. In a pot, combine pork belly, tea, spice pack, five-spice powder, dark soy sauce, coarse
salt, and rock sugar. Add water and bring to a boil, tasting and adjusting as needed.
Add the eggs and simmer on low heat for about 40 minutes to allow flavors to absorb.
After turning off the heat, add a bit of cooked oil, cover the pot, and let it steep overnight
for enhanced flavor.
6. Reheat the broth and eggs before serving.

Tips
* Smaller eggs absorb flavor better.

* Use Hong Kong-style tea for its unique fragrance.
* Pork belly is the soul of tea eggs, enhancing the overall flavor.
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