Ingredients

2kg pork lain, (fat left on)
100g olive oll

200g salt

20 sea salt flakes

2 red onions sliced

1 apple (pink lady) sliced
% cup marmalade

% cup apple cider vinegar

The Singing Pig “ Canto Del
Maiele”

For crackling that is quite simply out of this world

Serves: 8

Prepare: 6 Hours

Cook: 5 Hours 20 Minutes
Difficulty: easy

Method

10.

11.

12.

. Dry your Organic Pork Loin very well, using a clean towel

or cloth

. Pour % of the olive oil over the pork skin only and rubbing

in well making sure its evenly coated

. Start coating the pork skin with the salt making sure the

salt is not touching the meat. Really cake it on!

. Leave uncovered for a minimum of 6 hours (overnight is

best)

. The next day, take a wet cloth and wash off the salt, being

careful to not get the salt all over the meat

. Set up the BBQ for indirect heat and start cooking your

pork, I've used Oakwood, but Applewood would be just
as great or if not better

. In a bowl mix together the marmalade and Apple Cider

Vinegar. Set aside

. After 3 hours layout some foil onto a table. Layout the

apple and onion and place the pork on the top. Baste over
the vinegar mopping sauce, wrap the pork in the foil and
place back into the smoker for another 2 hours

. After 2 hours remove the pork from the smoker, restfully

wrapped

Heat up the BBQ to 250 °C (this can also be done in an
oven), remove Pork from the boil, place onto a lined
baking tray, brush the pork skin with olive oil and sprinkle
over the sea salt flakes, place into the BBQ or oven and
cook for 10-20 minutes until the pork skin crisps up

Take the onions and apple with the juices that have
gathered at the bottom of the foil and pour into a big
serving dish

Place the pork onto the plate. Serve with mashed potato,
greens and mustard


https://www.organicbutchery.co.uk/products/101-organic-pork-loin
https://www.organicbutchery.co.uk/products/299-willy-s-cider-apple-vinegar
http://www.tcpdf.org

