Stuffed Pork Belly

Pork belly is a must for Christmas, but don't forget to stuff it
with delicious stuffing!

Serves: 6

Prepare: 10 Minutes
Cook: 5 Hours
Difficulty: easy

Ingredients Method
¢ 2kg organic boned pork belly 1. Pour 1 tbsp of the oil into a small frying pan over a
¢ 2509 organic sausage meat medium heat. Once hot, add the onion and cook until
e 4 tbsp, olive oil golden
¢ 1 onion, peeled and finely chopped 2. Place the sausage meat in a big bowl and add the herbs,
¢ handful of finely chopped parsley_ apricots, cooked onion and the rest of the olive oil. Mix
¢ handful of finely chopped thyme leaves well
¢ 10 finely chopped sage_leaves 3. Lay the pork belly skin up on a board and, with a sharp
e 1409 chopped dried apricot knife, score the skin. Rub the sea salt into the skin and
e 1 thsp sea salt massage in well, making sure it gets into all the scores.
e 2 thsp clear honey Turn the belly over, sprinkle this side with seasoning then

glaze it with the warmed honey until it's well covered

4. Spoon the stuffing onto the pork belly in a line, just in from
one of the short edges. Fold the end over the stuffing then
roll the whole thing up. Secure with string

5. Place on a wire rack over a roasting dish and chill in the
fridge for 24 hours. This lets the skin dry out (so you get
amazing crackling) while the stuffing flavours the meat

6. Heat the oven to 200°C. Take the pork belly out of the
fridge to come up to room temperature, drizzle it with the
rest of the oil and season with salt

7. Place the pork in the oven and cook for 30 minutes, then
turn the oven down to 170°C and continue cooking for 4
hours. When that time’s up, turn the oven back to 200°C
and cook for the remaining 30 minutes

8. Resting this joint is crucial, once cooked take it out of the
oven and keep it warm while letting it rest for 20 minutes

9. We suggest serving alongside boulangére potatoes and
buttered cabbage


https://www.organicbutchery.co.uk/products/117-sausage-meat-gluten-free
https://www.organicbutchery.co.uk/products/1847-organic-dried-parsley
https://www.organicbutchery.co.uk/products/1851-organic-sage
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