Slow Cooked Pigs Cheek
with rhubarb
and ginger compote

Sarvas 4

= 8 plg cheeks, cleaned and prepared by your butcher
= 1shallows « 2 cloves garlic « 2 fresh bay leaves
= | sprig hemaon thyme « | tsp Chinese live spice
= Rose salt and white pepper | liore chichen stock
= S0y bartter = 500g frash pink rhulsark
= | smiall plece fresh root ginger + 50g Demerera sugar
= 50g unsalted butter

In & hoe frying pan seal che pigs cheeks winl coloured all gver,
chen place in & moascing tray. Chog the shaliots and gardic and
add 1o the chedks, Add the remaining ingredienzs. Cover with
grw:pmnF papar wnd un fodl and Brase mothe oven at 200°c
far pees and a- half hours until che chesls are tender,

In a separate pan, melt the butter and slowly cosk the mughly
chopped rhubark urtl it juse starts o solten. Grave the ginger
ard add o the rhubarb, then add the sugar and cook slawly
until the thubarb is soft and fully cooked

Bameve the pigs cheeks from the tray and keep warm, Soain
thie remaining juices inte-a sacepan and ball ﬁFhlﬂ:.l’ urril
rechiced by half. Scrain agsin inoa a clean pan and whisk in
ﬂg’u{humnrhut do niot re-ball

Place n spoonhul of rhubark in the centre of 2 plate and plce
vwo cheeks on top. drizele with the swuce and serve,

Recpe from The Bof Hotei, Sandwich
www: befhorsbandwic ook
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Slow Roasted Belly of Pork
with Winter Cabbage, Squash
Mash and Bramliey Apple Purée

Serves 8

+ | x Fkg belly of pork —scored * 1 sticks of celery
= 1 earrots — roughly chopped = | onkon - cut inte
auearters = | bulk of gadic — unpeebed, cut in half
= | karge bumch of rosemary = | litre white wine
= ¥ it cider o 5 e good chicken stock = 4 whole
Bramiley apples « 50g butter « | cinnamon stick
= S0y Demerara sugar « 4 Winter squash » 100g butter
= | whole Savoy cabbage « | small piece fresh root ginger
= finely grated = 1) tsp crushed juniper berrles
For the Pork:
Fre-heat oven-to
275°c. Rub sak
ito pork fat and
leave far |Ormirm,
Place park in oven
Ko £0miing. Take
aut of ower and
lewer termp o
150 e, Place celery,
onlon garke carmots and mosemary under met Add white wine
1o khe tray aind place back in oven far o hirther 1% his
Apple purées Pesl|, coce and sbice apoles thinly. Cook over 2
low hear wach burter, cinramaon stick and sugar for 30mins:
Squash mash: Place diced sguash ina pan of lnlr-pdlwmr.
bring = boil and simmer fior 10-15mins Dﬁil‘l.m back in pan
2dd butter and sexsaning then mash with & potate mathee:
Cabbage: Fnly chop cabbage, add jniped, Beere; gngar and
pesaiNng. Sur ever s low hear in g large mdlpm:'hr A,
When the pork is cooked twbe out of the Iﬁfamli r!_@'ut ta
rest. Meanwhile strain off juices, add cidar and chicken stock
tnd reduce to o quarter over  high heat. Porton thejpatl and ¢
serve on the cablrage with cider gravy, squash mashand apple -
purée to the side. -
Racipe front Wiods Restaurant, Tusbridpe Wisils
W woodsrestourant. couk

Tenderloin of Pork in a
Cream and Herb Sauce

Serves 1
Prep and cooking time 1§ minutes

* Locally reared pork tenderloin (Tat and sinew
removed) = | tsp of green peppercorns = Good pinch of
fresh rosemary, stalks removed » Good pinch of chopped
parsley « 100ml doulbde cream « 100ml good quality
chichen stock » 50g Le Roule garlic and herb cheass
= [0ml vegetable ofl or rapessed oil

Heat frying pan with oil, Slice tenderioin into spprox 1T even
alices. Seal im pan on both sides. Add hot chicken stock,
rosemary and peppercarms, Bring liguid to bail,

Add crmam and cheese Reduce heat and simmer 1) minutes
until sauce thickers and pork is cooked. B s2uce is too thick add
a touch of waten Firally add chapped parsley and serve with
mautéed potatoes and |ocally grown vepetables of your choice.

Recipn by foad chel” Scuart Gage, Ardennas Restaweanr, Faversham
wwsrardanneg.couk

This little piggy...Choose your joint

Loin: The pig's very own steak department wich
the succulent meatiness of beef, but packed with
an arsenal of B vitamins

Leg: Gamman or ham, taken fram the loin
end of the hind leg, packs In lots of proteln with
miinimial fat

Shoulder: & marbled cut that undergoas a

- magical transformation when cooked low and slow

Pork belly: Undoubtedly the fattiest part of the
pig. but has amazing flavour for a special treat



