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Dive into a compelling retrospective examining the Sixties Movement through the lens of faith. This 
insightful piece explores the spiritual dimensions, cultural shifts, and enduring impact of this transfor-
mative era, offering a contemporary perspective on how belief systems influenced and were shaped 
by the turbulent 1960s.
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Make Perfect CHASHU Pork for Ramen | Japanese Braised Pork Belly - Make Perfect CHASHU Pork 
for Ramen | Japanese Braised Pork Belly by Champ's Japanese Kitchen 434,711 views 1 year ago 
5 minutes, 34 seconds - Hey guys! Today is a shorter video because in my NEXT video I'm going to 
show you, how to make delicious TONKOTSU ramen ...
Intro
Prepare Your Pork Belly
Tying the Chashu
Boiling the Chashu
Making Chashu Sauce
Frying the Crispy Pork!
Melt in Your Mouth Sous Vide Japanese Ramen Chashu Pork Belly - Melt in Your Mouth Sous Vide 
Japanese Ramen Chashu Pork Belly by Anova Culinary 6,480 views 4 years ago 9 minutes, 44 
seconds - Video by #anovafoodnerd Kevin and Carmen! Check out their incredible channel for all 
things sous vide: ...
How To Make Your Own Japanese Chashu Pork At Home (For Ramen And More) - How To Make 
Your Own Japanese Chashu Pork At Home (For Ramen And More) by Schlarraffenland 330 views 2 
months ago 5 minutes, 26 seconds - Gruezi mitenand, For tonight's dinner, Schlarraffenland is going 
to show you, how to make Japanese Chashu,, that yummy fatty ...
Intro
Cut the aromatics
Roll the Pork
Get some nice Golden Brown on your Pork
Prepare the Sauce
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Cook your Pork in the Sauce for 2 Hours
Let the Pork rest
Strain the Sauce
Marinate the Pork for at least 4 Hours in the Sauce
Remove the Twine and Cut the Pork
Scorch with a Blow Torch for more flavour
Chashu Pork Recipe (Ramen Restaurant Style) - Chashu Pork Recipe (Ramen Restaurant Style) by 
Sudachi | Japanese Recipes 1,728 views 2 years ago 15 minutes - Ever wondered how the Chashu, 
pork served with ramen is so succulent, tender, and delicious? Well, wonder no more! With my ...
Ingredients
Prepping the pork
Rolling chashu
How to tie rolled chashu
Cutting vegetables
Adding chashu to the pot
How to make Otoshibuta (Japanese droplid)
Skimming the scum and adding the veg
Turning the pork
Making chashu marinade
Marinating the chashu
Glazing the chashu
Cutting and serving
Chashu pork recipe- How to make melt in the mouth Japanese ramen chashu pork - Chashu pork 
recipe- How to make melt in the mouth Japanese ramen chashu pork by Taste of Asian Food 14,970 
views 2 years ago 7 minutes, 9 seconds - Although Chashu, is known to most people as the favorite 
topping for ramen, it is the melt in the mouth texture and the aesthetic ...
Intro
Preparing the pork belly
Cooking the pork
Braising the pork
Serving
HOW TO MAKE CHASHU FOR RAMEN (NIKOMI CHASHU RECIPE) - HOW TO MAKE CHASHU 
FOR RAMEN (NIKOMI CHASHU RECIPE) by Way of Ramen 85,815 views 4 years ago 3 minutes, 
8 seconds - This is one of the more common ways to make chashu, for ramen. This recipe is by a 
youtuber called ßn�¢ or Food Luxury in ...
adding about 100 grams of brown sugar
melt the brown sugar
wrap this up in a very simple way
put it into a hot pan
let it simmer for about two hours
put it into the refrigerator to cool
put it into a ziploc bag with some toddy
stick it in a toaster oven for a couple minutes
A Better Method to Make Chashu (bonus Chuuka Soba) - A Better Method to Make Chashu (bonus 
Chuuka Soba) by Way of Ramen 180,692 views 4 years ago 6 minutes, 15 seconds - I tried a different 
method to make chashu, and I think this is going to be my go-to way from now on for a few of reasons. 
1. It tastes ...
Intro
Toddy
Cooking
Bonus
CHASHU PORK - CHASHU PORK by Cooking with Eddy Tseng 1,871 views 2 years ago 16 minutes 
- Chef Eddy show how to make his version of Charshu Pork....
How to make Chashu and Nitamago �Áãü·åü�  | easy Japanese home cooking recipe - How to make Chashu 
and Nitamago �Áãü·åü�  | easy Japanese home cooking recipe by Taiji �s Kitchen 98,840 views 1 year ago 
18 minutes - In this video, I am showing how to make Chashu,, Chinese style barbecued pork, in 
Chinese written as Char siu. Chashu, is a very ...
Intro
Ingredients



Preparing ingredients
Preparing pork belly
Boiling pork belly (first time)
Boiling pork belly (second time)
Making the marinate sauce
Making soft boiled eg
Marinating
Preparing/cooking rice
Grilling Chashu
Assembling
Eating
Ending
Recipe
How To Make Chashu Pork for Ramen Real Japanese Recipe - How To Make Chashu Pork for Ramen 
Real Japanese Recipe by Gonta’s kitchen 667 views 1 year ago 4 minutes, 52 seconds - Round 
Chashu, Pork for Japanese Ramens for everyone! Make The Best Home made Ramen with this 
Chashu, pork. You, can ...
Japanese Chashu Pork - The Easiest Way To Make This Mouth-Watering Dish - Japanese Chashu 
Pork - The Easiest Way To Make This Mouth-Watering Dish by School of Wok 125,023 views 1 year 
ago 8 minutes, 51 seconds - This video will show you, how to make the most delicious chashu, pork 
that will have your family and friends wanting more. Take a ...
Introduction
The Pork
The Aromatics
The Sauce
Add the Ginger & Spring Onion
Braising the Pork
Reducing the Sauce
Slicing & Serving
Outro
�@065. �025@. �5403>3VG=89 :>;5:B82 �>;B02AL:>W ?>G0B:>2>W H:>;8 43 - �@065. �025@. �5403>3VG=89 :>;5:B82 �>;B02AL:>W ?>G0B:>2>W H:>;8 43 by Vira Velychko 342,315 views 1 year ago 4 minutes, 14 seconds - )5 7 ?>G0B:C 2V9=8 2>@>3 ?>28=5= 1C2 7@>7C<VB8, I> <03VG=V G0@8 T 2 :>6=V9 6V=FV, O:0 6825 =0 =0HV9 
2V;L=V9 C:@0W=AL:V9 ...
Chicken roll for ramen( CHASHU chicken) - Chicken roll for ramen( CHASHU chicken) by Cooking 
With mama Betsy 38,212 views 5 years ago 6 minutes, 51 seconds - chickenroll.
CHICKEN CHASHU
PINCH OF GROUND BLACK PEPPER
PINCH OF FIVE SPICE POWDER
45G GARLIC
30G GINGER
JAPANESE LONG WHITE ONION
200CC KIKKOMAN
4 TBSP SHAOXING WINE
4 TBSP HONEY OR SUGAR
1 TBSP BLACK PEPPER
2 KILO CHICKEN THIGH
1.1/2 CUP WATER
THANK YOU FOR WATCHING
Melt-in-your-mouth Japanese Rolled Chashu for Ramen - Instant Pot Pressure Cooker - 
Melt-in-your-mouth Japanese Rolled Chashu for Ramen - Instant Pot Pressure Cooker by Ice or Rice 
735,903 views 6 years ago 4 minutes, 30 seconds - **IMPORTANT NOTE: USE NON-STICK PAN 
FOR SEARING! DO NOT use Instant Pot for searing even though I mentioned in the ...
roll up the pork belly with the skin
cook the slab or belly in the pressure cooker
cook the pork in a pot of boiling water
transfer the pork to the pressure cooker
fry the pork
transfer the meat and sauce to a large sealed container
transfer the pork to a cutting board
reheat the slices in soup broth



Sous Vide RAMEN! It's Easy, Fast and Delicious! - Sous Vide RAMEN! It's Easy, Fast and Delicious! 
by Sous Vide Everything 575,163 views 4 years ago 10 minutes, 24 seconds - Ramen is awesome 
and this is the easiest way for you, to make it. Using sous vide left overs makes it so easy to do that 
anyone ...
using a meat mallet
roll it nice and tightly into a cylinder
fill up the pot all the way to the top
season it with salt and freshly ground black pepper
Japanese Charsu (Instant pot) - Japanese Charsu (Instant pot) by Christy’s Kitchen 45,012 views 6 
years ago 4 minutes, 17 seconds - Ingredients: 1/3 cup soy sauce, 1/3 cup sake, 1/3 cup water, 3 
Tbsp sugar, 2 inch sliced ginger, 1/4 cup mirin, 6 pieces garlic, ...
JAPANESE CHAR SUI BRAISED PORK BELLY (INSTANT POT)
TURN OFF THE INSTANT POT
AMAZING FLAVORS AND TENDER PORK!
La Mansh_Poglyad - La Mansh_Poglyad by md108 329,202 views 16 years ago 5 minutes, 41 
seconds - �>3;O4 � B2>WE >G0E 70;8Hy O 1574>==89 60;L, �57<56=y By3C i ?5G0;L. H5 2i4?yA:09, =5 2i4?yA:09 =i:>;8 !2>WE >G59 ?5G0;L ...
Chinese Barbecue Pork (Chashu) - Quick and Easy Recipe - Chinese Barbecue Pork (Chashu) - 
Quick and Easy Recipe by Ice or Rice 142,992 views 6 years ago 2 minutes, 46 seconds - Char 
siu is a very classic Cantonese dish originated from Guangdong. You,'ll find the recipe surprisingly 
simple and easy to make.
add the sugar and shouting wine and marinate
pour the mixture on the pork
preheat the oven to 400 degrees
brush the pork with more dark soy sauce
let it cool for 10 minutes
RAMEN CULTURE: How to make real CHINTAN RAMEN SOUP BROTH for Shoyu & Shio Ramen - 
RAMEN CULTURE: How to make real CHINTAN RAMEN SOUP BROTH for Shoyu & Shio Ramen 
by Ramen Culture 48,296 views 4 years ago 7 minutes, 26 seconds - On this episode of At Home 
Cooking, we break down one of the five elements of making a bowl of Ramen: Soup. The five ...
SIMMER FOR 6 HOURS
hours later
REMOVE BONES
STRAIN
Japanese Pork Chashu - Best Ramen topping Recipe (Áãü·åü) - Japanese Pork Chashu - Best Ramen 
topping Recipe (Áãü·åü) by Cooking with Chef Dai 20,580 views 3 years ago 9 minutes, 16 seconds - 
Japanese Pork Chashu, - Best Ramen topping Recipe (Áãü·åü) · Subscribe Cooking with Chef Dai ...
Intro
Tying the pork belly
Making the sauce
Cutting the pork belly
Cooking the Chashu
Tasting the Chashu
Chashu Pork Ramen Recipe - Chashu Pork Ramen Recipe by Sapporo Ichiban Ramen 48,002 views 
3 years ago 2 minutes, 22 seconds - It's recipe time! Want a chashu, ramen recipe that anyone can 
make? Yup, even YOU,!  
   We're going to take you, step by step ...
4 Quick and Tasty Japanese Style Chashu Pork & Chicken - 4 Quick and Tasty Japanese Style 
Chashu Pork & Chicken by JAPANESE COOKING CHANNEL 15,406 views 1 year ago 20 minutes 
- Here are the easiest and most delicious homemade chashu,(char siu) recipes! No special utensils 
needed and no long cooking ...
Easiest Most Delicious Chashu Pork
Easiest Moist Chicken Chashu
Miso Chashu Pork
Spicy Chicken Chashu
Japanese Chashu Pork Recipe (Braised Pork Belly for Ramen) by CiCi Li - Japanese Chashu Pork 
Recipe (Braised Pork Belly for Ramen) by CiCi Li by CiCi Li, Asian Home Cooking 4,246 views 1 year 
ago 6 minutes, 18 seconds - We are going to make Japanese Chashu, Pork (Braised Pork Belly). 
It's a perfect topping for ramen or as a side dish. We are going ...
I Wanna Eat: Chashu | Japanese Roasted Pork Belly - I Wanna Eat: Chashu | Japanese Roasted 
Pork Belly by I Wanna Eat 1,077 views 10 months ago 10 minutes, 15 seconds - In this episode of I 



Wanna Eat, we're making Chashu, (also spelled Char Siu), a Japanese pork belly roast in a sweet 
marinade.
How to Ramen: Episode 5, Chashu Pork - How to Ramen: Episode 5, Chashu Pork by Teiken Ramen 
Channel  5,920 views 2 years ago 8 minutes, 20 seconds - Songs in order: We're Finally Landing - 
Home National Park (Remix) from Pokemon Gold/Silver/Crystal – Mewmore.
Dimensions on the Pork Belly
Tie Everything in Place
Making Our Braising Liquid
Iwatani Butane Torch
RAMEN CULTURE: How to make mouthwatering PORK BELLY CHASHU video - RAMEN CULTURE: 
How to make mouthwatering PORK BELLY CHASHU video by Ramen Culture 50,381 views 4 years 
ago 6 minutes, 54 seconds - On this episode of At Home Cooking, we break down one of the most 
popular toppings in a Ramen bowl: PORK BELLY CHASHU,!
ROLL
LOOP AT THE END
BOILING IN THE TARE FIRST
WRAP IT UP
CHILL OVERNIGHT
CHASHU (pork belly) for RAMEN - CHASHU (pork belly) for RAMEN by Savi You 23,947 views 6 
years ago 3 minutes, 46 seconds - An EASY WAY to make melt in your mouth CHASHU, and delicious 
ajitsuke tamago (marinated egg) for ramen. The pork belly is ...
PORKBELLY
GARLIC
1 CUP TAMARI
1 CUP SAKE
BUT WAIT... THERE'S MORE!
How to Make Chashu (Japanese Braised Pork Belly) Easy Recipe - How to Make Chashu (Japanese 
Braised Pork Belly) Easy Recipe by Carol's Kitchen 1,693 views 3 years ago 8 minutes, 5 seconds - 
chashu, #japanesechashu #braisedporkbelly #braisedpork #carolskitchen 0.8-1kg Pork belly (I used 
Pork Shoulder w/out skin in ...
How to make Chashu Pork (for ramen) in an Instant Pot aka char siu Áãü·åün\Š¹ - How to make Chashu Pork 
(for ramen) in an Instant Pot aka char siu Áãü·åün\Š¹ by Bento Buster 3,008 views 1 year ago 4 minutes, 52 
seconds - The Bento Buster, a Kiwi in Japan, shows How to make Chashu, Pork (for ramen) in an 
Instant Pot. This is the best recipe you,'ve ...
Intro
Prep
Blanching
Cooking
Slicing
Outro
Chashu Pork Belly - Chashu Pork Belly by LowCarbingAsian 499 views 4 years ago 49 seconds - 
Join us in this culinary adventure as we unveil the secrets behind Chashu, Pork Belly, a Japanese 
delight that's tender, juicy, and ...
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