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THE PIGGY WIGGY BLUES


by Fergus Henderson


Why are we so good to eat, why? oink oink oink oink


You can brine us then smoke us for bacon, that’s the Gloucester Old Spot’s lot


Cure our limbs and you’ve got ham oink oink oink oink


Looking for fat, how about that, middle white, lard on legs


Get on up like a lardon machine oink oink oink oink


This is what you do to me charcuterie


Put your horse’s bone in my thigh oink oink


The onomatopoeic lop, flavour is loppishish, needs an Alice band for those ears


The giant orange sofa Tamworth, ladies and gents oink oink oink oink


Trotters bring unctuous sticky, tails that go crispy


The little things like chitterlings, poo pipe, woohoo!


Roast chop sandwich, raised pork pie


Ears cheeks and nose I tell no lie, pigs head is the tops woohoo woohoo!


The table is laid, your number is up, it’s dinner time pig oink oink squeal squeal!


Sizzle, woohoo woohoo!
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HOW TO USE THIS EBOOK


Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.


Alternatively, jump to the index to browse recipes by ingredient.


Look out for linked text (which is underlined and/or in a different colour) throughout the ebook that you can select to help you navigate between related recipes.




“The difference between involvement and commitment is like ham and eggs. The chicken is involved; the pig is committed.”


MARTINA NAVRATILOVA





FOREWORD BY JOSH OZERSKY


The pig, the most perfect of all animals, never stops giving. From its snout to its tail, its chops and its cheeks all the way down the jellied feet that float in brine atop seedy American bars, the pig epitomizes the commitment of carnivores not to waste one bit of living flesh. What you can’t use goes into sausages, and what can’t go into sausages goes into scrapple. Eventually nothing is left but fat (one’s own) and happy memories.


Which isn’t to say that just anyone knows how to cook pork.


Like any animal, a pig is made up of many muscles, each one adapted to a different task – the shoulder for propulsion, say, or the tail for expression, and they can’t all be cooked the same way. Each is made up itself of multiple disparate elements: muscle tissue, collagen, sinew, nerve, bone, fat and tendon. Each one cooks at a slightly different rate, and of course, no two animals are ever exactly alike. The real pork masters, from Hong Kong to the Carolinas, don’t so much cook pork as draw it out, as one might a shy girl on a first date, or a glass of Scotch that needs just a few drops of tap water to be its own best self.


A great pork cook uses hot fires, slow fires, salt, a few spices here and there, and that’s it: the rest happens more or less by itself. And the rest, at its best, can easily be astounding. The Tamworth and Berkshire hogs sourced by Richard Turner for his restaurants have creamy, firm and fragrant fat, the kind that you could spread on toast if you needed to, the kind that secretly powers half the good things that come out of the world’s kitchens. The meat is red and strong, and tastes like the animal it’s from: a hardy, independent-minded forager, fearless and inexhaustible. Those massive, all-consuming jaws are powered by some of the densest and most delicious muscles in the animal kingdom; the hams come from legs that jump and strut, big powerful muscles that are in almost constant motion, at least in the wild. The best pork, of the sort Turner sells at his craft butcher shop, comes from pigs that feed in the sun, copulate freely and live a good life. Sadly, though, I have to admit a melancholy fact few conscientious meat eaters will admit openly: even the worst pork is still pretty good. The murder mills of the United States are an atrocity, but the bacon they produce affects even sober men like marijuana, and their cheapest blade chops seethe with sweet juices and soft, pillowy pockets of fat.


As I write this, in the next room, leftover spare ribs, stiff from the refrigerator, are slowly softening and sizzling in a toaster oven. They come from commodity animals, and are being cooked in a cheap appliance weighing less than the book you are holding. I just ate one, and it was better than any tournado; two others are still warming and crisping as the time clicks away, and all I need to do is continue ignoring them. Pork is the most forgiving of meats, and for that reason the best for beginning cooks. It takes a lot to ruin it.


It is possible, of course. I never get over how many recipes assume otherwise. Modernist cookbooks are especially wrongheaded, assuming pork to be the raw material for the chef’s creative genius, or the virtuosity of his technique. But the pig doesn’t need geniuses or virtuosi. It doesn’t need to be in tuiles or cocktails. It doesn’t require its image on the forearms of oversexed line cooks. No, all it needs is love, and patience, and a deep but invisible skill on the part of the person cooking it. Such a person is Richard Turner. Listen to what he says, follow his instruction faithfully, and you won’t go far wrong. The pig will see to that.
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Josh Ozersky
Restaurant Editor, Esquire





TRIBUTE BY DIANA HENRY


I know when Richard Turner is in my house. The photography for his books is done here and I have to hide upstairs in my study as the smell of pork, in all its wonderful guises, drifts up through floorboards and open windows and makes me weep with hunger. Occasionally I venture downstairs and embarrass myself. The kitchen is so full of luscious things I know neither where to start nor where to stop. His terrines: the most perfect I have ever tasted (French men! Hang your heads in shame!). His pork burgers: I ate one with so much enthusiasm that the juices dripped down my chin and had to be mopped up by Richard before I left the house. His ham in cola: my children loved this so much they begged me to marry him. His deep-fried pickled mushrooms: how the hell did he even think these up (and why didn’t I get there first)? Rillettes, Scotch eggs, quiche, you may think you’ve tasted good versions of these, but Richard’s cooking makes you think again about such classics (as well as bringing new dishes to your life). And this big bourbon-drinking, porcine-loving hunk is also great at salads (I’ve paid him the ultimate compliment by stealing many of them).


I’m pretty fussy, hard to please. Nobody ever seasons well enough for me, or they get the flavour balance slightly wrong. But Richard Turner’s food sends me. He simply has an amazing palate. He’s touchingly (and unexpectedly) modest too. When I go ‘Oh my God Richard, that is so good!’ he says (blushing) ‘Really? Do you think so?’ and he means it.


Of course he does have his drawbacks. He leaves, in his wake, a trail of empty bourbon bottles. He makes everyone he knows eat too much. And my freezer is always full of his bloody pork fat (#notaeuphemism). But he is a love, great craic and a bloody fantastic cook. May he always return to my kitchen.
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Diana Henry
Food writer, London





INTRODUCTION


I have been fascinated by pork all my life. Like many people, I grew up on pork sausages, bacon and ham, with big old joints of roast pork at the weekend, memories of my mother cooking the Sunday roast, the smell enveloping the whole house, and the crackling, ohhh the crackling...


Fast forward 15 years and I’m working long hours, with only Sundays off, in top Michelin-starred-to-the-hilt restaurants and am deluded enough at this point to fancy myself as a bit of a chef. When I cook a Sunday roast, friends and family find ways of turning up – I’m a chef, right? So my Sunday roast must be something to behold, and it is. The meat is perfectly cooked, my vegetables are al dente (the trend at the time), the roast potatoes crispy and fluffy. The gravy is a bit overworked but, hey, I don’t yet have the confidence to cook with total simplicity. There is one niggling problem though. It never quite attains the smell and flavour of my mother’s roast, especially when I cook pork. It smells different, it tastes different, the texture is wrong and where is the bloody crackling?


Ten years later and I have joined Hawksmoor, the London steakhouse where the cooking is simple, relying on the quality of the produce. As Alain Ducasse so eloquently said, ‘No geniuses have ever come from the kitchen. We are simply the bridge between nature and our clients.’ Nowhere is this illustrated so well as at Hawksmoor. They have strong links with their butcher/farmer, Tim Wilson of The Ginger Pig, and during countless trips to his farm I finally taste the roast of my memories – Tamworth pork roasted in Tim’s farmhouse kitchen, with a deep meaty porkiness, crispy crunchy crackling and translucent wobbly fat. It is an epiphany.


Later I meet Tom Adams, a young lad cooking up a storm in a van on the south bank of the Thames in London, and we plot to open Pitt Cue Co. in Soho together. On one of our research trips to the United States, Tom overdoes it a tad and upon our return he takes time off to recuperate. During this time we walk through the woods at the bottom of his parents’ garden where we scheme great piggery. Four beautiful Middle Whites duly arrive and run free in Pitt Woods, hand-fed and cared for by Tom during his convalescence. It’s here that I fall in love with pigs, and when the day comes for those Middle Whites to make their final journey, they must be the most loved and cared-for pigs in England. The resulting pork is as good, or maybe even better, than what I tasted in that Yorkshire farmhouse years before, and I begin to understand what went so wrong with my attempts at roasts ten years previously.


This book is about that epiphany, and how the rearing of pigs directly informs the taste of the pork at the end of their journey. My hope is that by understanding that journey we can make informed decisions on what and where we buy. The chapters, together with the features between them, set out a rudimentary map of what it takes to make great pork.


Although the features on piggery are a fundamental part of that map, I am not expecting you to go out and buy two pigs tomorrow. I just want to engender a better understanding of what it takes to make good-quality meat. I’m lucky enough to be involved with amazing companies – from Turner & George to Meatopia, Tavern, Hawksmoor, Foxlow, Pitt Cue Co. and The Ginger Pig – all of which labour to promote the appreciation and understanding of proper, jaw-droppingly good meat. It is through working for and with these companies that I’ve realized we have all been the victims of a terrible crime against our stomachs. But it is not too late – read the features on piggery and take up the mantle with zeal, vote with your wallets and buy only the best. You will thank me when you taste the results.


The meat of this marvellous beast can be some of the best-tasting, most popular and versatile in the world, and we have developed a bewildering number of ways to preserve, keep and cook nearly every part of the pig, more so than any other animal. Almost every region has unique and interesting ways of preparing pork – you could spend a lifetime researching pigs and pork and still not know it all.


It’s important to respect an animal that has been raised for meat, firstly by giving it a good life and a humane death, and secondly by using every part of the animal. You’d be amazed at what can be done with a pig’s feet, ears or snout, and if this book conveys that nose-to-tail ethos, then my job is mostly done. It is by no means comprehensive – pork is entirely too versatile for one book to manage – but I have tried to cover every part of a pig in recipes.


I am indebted to the amazing chefs and cooks that took time out of their busy schedules to contribute a recipe. I hope I did you justice. Meredith Erickson, Aaron Franklin, Fergus Henderson, Judy Joo, Neil Rankin, Mitch Tonks and Valentine Warner, I salute you.


Hog is a celebration of all things porcine. My hope is that by understanding the whole picture, we can all make informed decisions about what we consume. And if we consume the best pork, we will enjoy it all the more.


Now it’s over to you: read, digest, lick your lips, source some great pork and cook to your heart’s content.
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Richard H. Turner
London







PIGS, HOGS AND SWINE – SOME USEFUL TERMINOLOGY


Barrow A castrated male pig


Boar A male pig that has not been castrated


Dam A mother pig


Gilt A young female pig at least six months of age that has had no more than one litter of piglets


Herd A group of pigs


Hog An adult castrated male pig usually over 54kg


Hybrid A cross of two or more breeds of one species


Litter A group of piglets born together


Maiden A young female before being mated


Pig Any of the animals in the genus Sus, within the Suidae family of even-toed ungulates


Piglet A baby pig, aged eight weeks or less


Porker A pig reared to a weight of around 60kg, slaughtered at around six months


Runt The smallest piglet in a litter, often requiring extra care


Shoat A weaned, adolescent pig


Sire A father pig


Sow An adult female pig that has had at least one litter of piglets


Suckling pig A piglet, slaughtered at 6–8 weeks


Suid Any member of the family Suidae, including pigs and wild boar


Swine Pigs


Weaner A young piglet that has been weaned


Working boar An adult male pig used for breeding
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Whole Roast Suckling Pig


Roast Haunch of Wild Boar with Cranberry Ketchup


Slow-roast Leg of Pork with Rhubarb Ketchup


Crown Roast of Pork


Roast Rack of Pork with a Garlic & Herb Crust


Fried Suckling Pig Chops


Sausage-stuffed Pork Chops


Milk & Honey Brined Pork Chops


Grilled Cider-brined Pork Chops with Mustard Sauce


Fried Pork Chops in a Parmesan & Garlic Crust


Maxwell Street Pork Chop Sandwiches


Pork Chop Suey


Wild Boar Wellington


Pork Saurkrausen


Pickled Pork Loin Sandwiches


Pork Schnitzel Holstein


Semi-cured Pork Fillet with Charcuterie Cream Sauce


Pork Fillet Kiev


Sweet & Sour Pork


Saltimbocca


Pork Tonkatsu


From Wild Boars to Berkshires










WHOLE ROAST SUCKLING PIG


Serves 10


I’ve been serving whole suckling pigs for nigh on a decade now and they are just as impressive today as when I started. They never fail to elicit appreciative noises from all around the table upon arrival.




100g pork lard


2 onions, chopped


1 head of garlic, peeled and chopped


offal from the suckling pig, chopped


1 apple, peeled and grated


1kg sausagemeat of choice (see Basic Pork Sausages)


1 small loaf of bread, cut into chunks


fine sea salt and freshly ground black pepper


1 whole (10kg) suckling pig, gutted, cleaned, singed and shaved







To serve


bread rolls


butter


mustard







You will also need a big enough oven and a roasting tray to hold your pig, a butcher’s needle and thread, and a meat thermometer





 


Melt the pork lard and sauté the onions and garlic over a medium heat until soft. Add the chopped offal and grated apple and toss to combine and seal the offal. Allow to cool.


Put the sausagemeat into a large bowl, add the cooled offal mixture and the bread chunks and combine well. Season the cavity of the suckling pig with salt and pepper, then stuff with the mixture and sew the belly together, using a large needle and butcher’s thread.


Preheat the oven to 160°C/gas mark 3. Score the skin of the pig and rub with fine salt, then place it belly down with the legs tucked underneath in a large roasting tray. A 10kg pig will take about 6 hours to roast, and should reach an internal temperature at the shoulder of about 85°C when cooked.


Transfer the pig to a large wooden serving board and leave to rest for 30 minutes before carving. Serve with bread rolls, butter and mustard.
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ROAST HAUNCH OF WILD BOAR WITH CRANBERRY KETCHUP


Serves 4


There is something slightly medieval about a haunch of wild boar as the hunting of boars in medieval Europe was a popular martial pastime. Dogs would hound the animal over miles of countryside until it was cornered, whereupon the noble would dismount his horse and finish it with a dagger. Attendants to the noble would carry the carcass back to his place of noble abode, where it would be butchered and roasted over an open fire.




1 bottle of red wine


1 large haunch of wild boar


3 carrots, peeled and cut into chunks


1 leek, washed and cut into chunks


1 onion, cut into quarters


1 faggot of herbs, made with bay leaf, thyme and rosemary


1 spice bag, made with cloves, juniper and orange peel


100g pork dripping


Maldon sea salt flakes and freshly ground black pepper


500ml Master Pork Broth


100g butter


1 recipe Cranberry Ketchup





 


Pour the red wine into a large non-reactive dish, deep enough to hold the haunch. Add the carrots, leek, onion, faggot of herbs and spice bag.


Prick the haunch in several places and place it in the marinade, then cover with clingfilm and put the dish into the refrigerator for 24 hours, turning the meat over after 12 hours.


The next day, remove the meat from the marinade and pat dry. Reserve the marinade.


Preheat the oven to 200°C/gas mark 6.


Score the skin of the haunch with a sharp knife, making small incisions, then rub the meat with the pork dripping and season with salt and pepper. Roast for 15 minutes, then lower the oven temperature to 160°C/gas mark 3 and cook for about 1 hour, turning the meat regularly and basting with the juice.


The cooking time will depend on the size of the haunch – to check it’s done, pierce the meat with a skewer. When the juice that flows is clear and free of blood, it’s ready.


Remove the haunch from the oven and put it into a clean dish to rest for 30 minutes.


Deglaze the roasting tray with the reserved marinade and simmer over a low heat until reduced by half, then add the pork broth and continue to reduce to a sauce consistency. Whisk in the butter, adjust the seasoning if necessary, then pass through a fine sieve.


Serve the sauce alongside the wild boar, with Cranberry Ketchup on the side.
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SLOW-ROAST LEG OF PORK WITH RHUBARB KETCHUP


Serves 4


The medieval English favoured fruit with meat, and served fruit sauces with pork, lamb and even beef. Over the centuries apples have become synonymous with pork, but rhubarb works equally well.




2 fennel bulbs, trimmed and roughly chopped


2 carrots, roughly chopped


2 onions, roughly chopped


1 bunch of fresh thyme


1 head of garlic, split in half


2 teaspoons black peppercorns


2 teaspoons fennel seeds


20g Maldon sea salt flakes


1 large leg of pork


pork dripping or lard


500ml cider


500ml Master Pork Broth


100g unsalted butter


1 recipe Rhubarb Ketchup





 


Preheat the oven to 200°C/gas mark 6. Put the roughly chopped vegetables into a large roasting tray with the thyme and garlic.


Crush the black peppercorns and fennel seeds with the sea salt in a pestle and mortar until fine. Score the pork all over about 2mm deep at 1cm intervals with a sharp knife, rub the skin with pork dripping, then rub with the crushed seasoning mix.


Place the pork on the vegetables and roast for 20–30 minutes, or until it’s beginning to colour, then turn the temperature down to 120°C/gas mark ½ and continue to cook for 9–12 hours until the meat is soft and you can pull it apart easily with a fork.


Pour the cider and pork broth into the roasting tray and let it cook for another hour, then remove from the oven, transfer the pork to a clean dish and let it rest for 30 minutes.


Bring the liquid in the roasting tray to a gentle simmer and whisk in the butter to thicken it. Pass it through a fine sieve and serve with the pork, alongside Rhubarb Ketchup.
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CROWN ROAST OF PORK


Serves 12


Apparently 7 March is National Crown Roast of Pork Day, but this dish is good enough to make an appearance more often than once a year. I promise much gasping, ooh-ing and smacking of lips should you bring this to your Sunday table.




100g small shallots, peeled


25g butter


100g cooking apple, cut into 2cm chunks


100g Blood Pudding, cut into 2cm chunks


100g white sourdough bread, torn into chunks


200g Basic Pork Sausage mix


Maldon sea salt flakes and freshly ground black pepper


16-rib pork loin crown roast (to prepare)







To serve


roast potatoes


steamed broccoli


steamed carrots


pork gravy


rocket leaves





 


To make the stuffing, sauté the shallots in a little butter, allowing them to brown. Add the chunks of apple and continue cooking for a few minutes, then put into a bowl and allow to cool. Mix in the chunks of Blood Pudding, white sourdough and pork sausagemeat and season with salt and pepper.


Preheat the oven to 200°C/gas mark 6. Loosely scrunch up some foil and place in the middle of the crown roast. Cover the exposed bones with more foil to prevent them from burning, but leave the meat uncovered. Roast for 30 minutes.


Remove the foil from the centre of the roast and fill with the stuffing mix. Roast for 30 minutes more. Leave the crown roast to rest at 60°C for a further 30 minutes, loosely covered with a sheet of foil. When ready to serve, carve the pork chops by cutting between the bones, and serve with the stuffing, roast potatoes, steamed broccoli and carrots, pork gravy and a rocket leaf garnish.



HOW TO PREPARE A CROWN ROAST


Lay 2 strips of pork loin horizontally on a cutting board in front of you. With a sharp knife, carefully make a cut from one end of the 2 loins to the other, perpendicular to the bones, about 3cm from the top of the bone. Carefully remove the meat from between the cut you just made and the top of the bone using a small knife; you can save it for another use. Cut away enough meat to expose the bones. Do this for both strips of loin. Using a boning knife, cut away the meat between each bone so that 3cm of bone is exposed. Cut away any fat and meat from the top 3cm of each bone until they’re as close to bare bone as you can manage. Lay the strips of loin on the cutting board horizontally in front of you, bone side up and with the bones facing away from you. With a small knife, make a shallow incision through the meat halfway between each bone. Your cuts should extend from the bottom of the meat up between each bone to the top of the meat.


Stand the strips up with the bones facing upwards and the meatiest part of the meat facing inwards. Shape the 2 strips into a circle. With a long length of butcher’s string, tie the meat together in a circle. One string should tie the roast across midway up the outward-facing bones, and another string should tie it below the bones in the meaty portion of the strips. All of this, of course, is entirely redundant should you know a good butcher!
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ROAST RACK OF PORK WITH A GARLIC & HERB CRUST


Serves 8


I’ve eaten this crust stuffed under the skin of a chicken and again on top of a slab of turbot. Paired with pork, the crust adds texture and soaks up precious juices to make a delicious contrast to the flesh.




1 large bunch of fresh flat-leaf parsley, chopped


1 bunch of fresh sage, chopped


2 garlic cloves, crushed


200g fresh white breadcrumbs


100g butter, cubed and softened


Maldon sea salt flakes and freshly ground black pepper


1 French trimmed loin of pork, about 2.4kg







You will also need a meat thermometer





 


Preheat the oven to 160°C/gas mark 3.


In a food processor, blend the parsley, sage, crushed garlic and breadcrumbs to very fine green crumbs. Mix in the butter and season with salt and pepper.


Wash and thoroughly dry the pork rack, then score the skin at least 1mm deep with a very sharp knife. Rub the pork all over with salt and roast in the oven for 1 hour.


Remove the pork from the oven, take off the cooked skin and return this to the oven separately to crisp up.


Coat the exposed meat in the green breadcrumbs, pressing it on to the part-cooked flesh, return it to the oven and cook for a further 20 minutes. When an internal temperature of 60°C is reached, remove the pork from the oven and let it rest for 20 minutes. If necessary, turn the oven up to 200°C/gas mark 6 to finish crisping the crackling.


Slice the pork into chops, taking care to keep the crust intact, and serve with strips of the crackling and pork gravy.





[image: Illustration]










FRIED SUCKLING PIG CHOPS


Serves 4


I first ate these in a very busy tapas bar during a trip to Madrid, where piles of them were being ferried from kitchen to table. It’s unlikely you will find chops as small as I ate so I’ve specified a rack from an 8kg piglet cut into thin chops.




1 rack of pork from an 8kg suckling pig


milk, to cover


vegetable oil, for deep-frying plain flour, seasoned with Maldon sea salt flakes and freshly ground black pepper





 


Cut the suckling pig chops 1cm thick, getting 2 thin chops per bone so that alternate chops will be bone in. Put them into a bowl, pour over milk to cover, and leave to soak for at least 2 hours, or overnight if possible.


Heat the oil to 180°C in a deep-fat fryer or large saucepan. Remove the chops from the milk and dust them generously with the seasoned flour.


Deep-fry them in small batches until crispy and crunchy and cooked through – about 6 minutes.


Drain on kitchen paper, then season with salt and pepper and serve with Barbecue Sauce or Red Barbecue Sauce.
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SAUSAGE-STUFFED PORK CHOPS


Serves 4-6


It’s a big ask to improve pork chops, but one thing that could do it might be a liberal stuffing of sausagemeat, as sausage and bacon improve everything.




4 double pork rib chops, around 4cm thick


400g Basic Pork Sausage mix


50g shallots, finely chopped


50g Parmesan cheese, grated


50g pork dripping


10g Pork Rub







You will also need a meat thermometer





 


Preheat the oven to 180°C/gas mark 4.


Using a sharp knife, cut a pocket between the rib bones in each chop, hollowing out the double chops to form a pork ‘bag’.


Mix the sausagemeat with the shallots and Parmesan and stuff the pork chops until bursting.


Rub the chops with the pork dripping and dust liberally with the Pork Rub, then place them upright on an ovenproof baking tray. Bake the chops for 30 minutes, or until golden brown and an internal temperature of 60°C has been reached.


Allow to rest for up to 20 minutes before serving with an interesting mixed salad.
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MILK & HONEY BRINED PORK CHOPS


Serves 4


The ancient Persians had a delightfully fascinating, if brutal, method of torture and execution involving milk and honey, that I’m afraid my lovely, sensitive publisher has censored [because we don’t want to discourage anyone from making this lovely dish! Ed.]. Here is a far more civilized use for milk and honey.







500ml milk


200ml honey


1 faggot of fresh herbs, made with rosemary, thyme and bay


1 small spice bag, made with
1 star anise, ½ cinnamon stick, 2 cm piece of fresh root ginger, 3 cloves and a few peppercorns


100g Maldon sea salt flakes


4 pork chops, untrimmed


any neutral oil, for brushing










To serve


mustard of choice


watercress salad


Parsnip, Potato & Apple Cake, optional







You will also need a charcoal barbecue





 


Bring the milk, honey, faggot of herbs, spice bag and sea salt to the boil, then remove from the heat and allow to cool completely.


Pour the cooled milk mixture into a shallow dish. Submerge the pork chops in the milk mixture and refrigerate overnight.


Preheat a barbecue, preferably charcoal. Remove the chops from the milk and honey brine and dry them, then brush with oil and cook on the barbecue until charred all over and cooked through. There is a fine line between beautifully charred and burnt, so be careful – better to take the chops off when a perfect colour is achieved and finish them in a low oven than risk burning them.


Allow the chops to rest for 10 minutes in a warm place, then serve with your mustard of choice and a watercress salad, or a Parsnip, Potato & Apple Cake.
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GRILLED CIDER-BRINED PORK CHOPS WITH MUSTARD SAUCE


Serves 4


Brining not only seasons meat, but due to some scientific wizardry makes for a juicier end result. Moisture loss of up to 30 per cent of the raw weight occurs normally during the cooking of meat, because heat causes raw, individual coiled proteins in the fibres to unwind, then join together with one another. But brining can reduce that by half, enhancing juiciness in several ways. First, raw meat absorbs liquid during the brining period, increasing weight by 6–8 per cent. Second, brining causes some proteins in the muscle fibres to dissolve, turning them from solid to liquid. Lastly, the salt in the brine causes some of the proteins in muscle fibres to unwind and swell. As they unwind, the bonds that hold the proteins together break. Water from the brine then binds directly to and between these proteins when the meat cooks. Some of this would happen anyway during cooking, but the brine unwinds more proteins and exposes more bonding sites. Are you with me? As I said, scientific wizardry.







1 litre sweet cider


50g Maldon sea salt flakes


4 bone-in, thick-cut pork chops


100g interesting mustard (Maille do many variations)


50g light muscovado sugar


100ml cider vinegar


100ml Master Pork Broth


10ml Worcestershire sauce


1 garlic clove, crushed


8 cornichons, split or chopped


25g unsalted butter


extra Maldon sea salt flakes and freshly ground black pepper







You will also need a meat thermometer





 


In a medium bowl, whisk the cider with the sea salt until the salt has dissolved. Pour this brine into a large plastic tub, add the pork chops, then seal and refrigerate for a few hours or overnight.


In a small saucepan, combine the mustard with the sugar, cider vinegar, pork broth, Worcestershire sauce and garlic. Simmer, stirring occasionally, until thickened – about 10 minutes. Stir in the butter and season with salt and pepper. Keep warm.


Remove the pork chops from the brine and pat dry with kitchen paper. Season the chops with salt and pepper. Grill over a high heat until the pork is nicely browned – about 5 minutes on each side. Reduce the heat to moderate or, if using a charcoal grill, move the coals to one side and transfer the pork chops so they’re opposite the coals. Continue cooking the chops until a meat thermometer inserted in the thickest part of the chops registers 60°C – about 10 minutes. Let the chops rest for 10 more minutes.


Strain the warm mustard sauce over the cornichons and serve with the chops.
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FRIED PORK CHOPS IN A PARMESAN & GARLIC CRUST


Serves 4


Parmesan cheese makes a great crust for frying pork. Don’t be tempted to use pre-grated Parmesan just because it’s for frying; you never know how long that stuff has been sitting in its cardboard tube.







4 thin-cut pork chops


Maldon sea salt flakes and freshly ground black pepper


2 garlic cloves, chopped


50g fresh breadcrumbs


50g Parmesan cheese, grated


2 free-range eggs, seasoned and beaten


50g plain flour seasoned with Maldon sea salt flakes and freshly ground black pepper


100ml olive oil, for frying





 


Lightly season the pork chops with salt and pepper and set aside.


In a food processor, blend the garlic, breadcrumbs and Parmesan to a sandy texture, then place in a shallow bowl. Place the eggs in another bowl and the seasoned flour in a third bowl.


Douse the pork chops in the seasoned flour, then dip them in the beaten egg and finally coat them with the Parmesan and garlic breadcrumbs.


Heat the olive oil in a shallow skillet over a medium heat and fry the crumbed chops 2 at a time until cooked through.


Drain the chops on kitchen paper and serve with pasta or a risotto.
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MAXWELL STREET PORK CHOP SANDWICHES


Serves 4


Maxwell Street is a street in Chicago, in one of the city’s oldest residential districts. It is notable as the location of the famous Maxwell Street Market, the birthplace of Chicago blues and the Maxwell Street Polish sausage sandwich. You can also buy pork chop sandwiches prepared in a similar way, and they are quite delicious.







20g pork dripping or lard


2 large white onions, thinly sliced


Maldon sea salt flakes and freshly ground black pepper


4 pork blade chops, 2cm thick, with any bone removed


4 burger buns (potato or half brioche for preference)


mustard, to serve





 


Heat half the dripping in a cast iron skillet, then add the sliced onions and fry until golden, seasoning with salt and pepper and tossing from time to time – they will take about 10 minutes to cook down. Remove the onions and keep warm.


Add the remaining dripping to the skillet, season the pork chops and fry until brown all over – about 3 minutes on each side. Add the chops to the onions, then cover and leave to rest in a warm place, about 60°C, for up to 20 minutes – the residual heat will finish the cooking.


Split each bun and toast until golden. Spread one half with onions, top with a chop and close the sandwiches. Serve with mustard, of course.
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PORK CHOP SUEY


Serves 4


Chop suey is an American dish based on tsap seui (mixed leftovers) from Toisan, Canton, the original home of many early Chinese immigrants to the West.







100ml soy sauce


100ml orange juice


1 teaspoon cornflour


50g pork dripping or lard


4 free-range eggs


1 tablespoon fresh root ginger, chopped


1 tablespoon garlic, peeled and chopped


500g pork blade chop, cut into thin strips


800g mixed vegetables, to include onions, celery, carrots, peppers, tenderstem broccoli, bok choi, pak choi and any other vegetables to hand, cut into slices


Maldon sea salt flakes and freshly ground black pepper


4 spring onions, finely sliced diagonally





 


Mix the soy sauce, orange juice and cornflour in a bowl and set aside.


Heat half the dripping in a wok until sizzling, then crack in the eggs and mix with chopsticks until just set. Tip out of the wok and reserve on a plate.


Heat the remaining dripping in the wok and add the ginger and garlic, followed by the pork strips, giving the wok a good toss as you go. Now start to add the vegetables – first the onions, then the celery and carrots, followed by the peppers.


Keep tossing the wok and add the rest of the vegetables – the whole process should take about 5 minutes. Finally add the soy sauce/orange juice mix and give a final toss to coat. The cornflour should thicken immediately, but if it doesn’t, continue tossing until it does.


Remove from the heat, adjust the seasoning and turn out on to 4 plates. Tear the omelette into 4 and garnish each plate with a piece of omelette and some sliced spring onions.
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WILD BOAR WELLINGTON


Serves 4


The lovely Stephanie Jackson of Octopus Publishing had this one Christmas in Germany and suggested I give it a go. I’m very glad she did – it’s just as good as a classic Beef Wellington.







800g wild boar loin


250g mushrooms


50g butter


1 large sprig of fresh thyme


100ml dry white wine


20 slices of dry-cured streaky bacon


800g Rough Puff Pastry


flour, for dusting


2 eggs, beaten





 


Preheat the oven to 200°C/gas mark 6.


Season the meat and seal it all over in a hot pan, then roast in the oven for 10 minutes. Remove from the oven and allow to cool, then chill in the refrigerator for about 10 minutes.


While the wild boar is cooling, chop the mushrooms very finely. Heat the butter in a large pan and fry the mushrooms over a medium heat, with the thyme sprig, for about 10 minutes, stirring often, until you have a softened mixture. Season with salt and pepper, pour in the wine and cook for about 10 minutes, until all the wine has been absorbed. The mixture should hold its shape when stirred. Remove the mushroom mixture from the pan to cool and discard the thyme.


Overlap 2 pieces of clingfilm on a large chopping board. Lay the bacon on the clingfilm, slightly overlapping, in rows. Spread half the mushroom mixture over the bacon, then sit the sealed meat on top and spread the remaining mushroom mix over. Use the edges of the clingfilm to draw the bacon around the loin, then roll it into a sausage shape, twisting the ends of the clingfilm to tighten it as you go. Chill the loin while you roll out the pastry.


Dust your work surface with flour and roll out a third of the pastry to an 18 x 30cm strip. Place on a nonstick baking sheet. Roll out the remaining pastry to about 28 x 36cm. Unravel the rolled loin from the clingfilm and sit it in the centre of the smaller strip of pastry. Brush the edges of the pastry, and the top and sides of the wrapped loin, with beaten egg. Using a rolling pin, carefully lift and drape the larger piece of pastry over the loin, pressing well into the sides. Trim the edges to about a 4cm rim and seal by pinching or with a fork. Slash the top with a knife, then glaze all over with the beaten egg and chill for at least 20 minutes.


Preheat the oven to 200°C/gas mark 6 again, then brush the Wellington with a little more egg and cook until golden and crisp – about 30 minutes. Allow to stand for 15 minutes, then cut into thick slices to serve.
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PORK SAURKRAUSEN


Serves 4–6



BY MEREDITH ERICKSON



I met my husband at Joe Beef, a restaurant in Montreal. Back then it was more of a neighbourhood spot, not the fabled destination restaurant it is now. Oliver was a local and I was his waitress*. In the years that followed, I co-authored the Joe Beef cookbook, got married and spent a whole lot of time with my fiery mother-in-law, Sybille Sasse. Born and raised near Hamburg, Sybille has a contagious love for life and specifically a love for Kirsch, red wine, white wine, caviar, vodka and more Kirsch. She’s quite fabulous, or ‘faboo-lus’ as she says it (and she says it often!). I’m not sure if she was always a good cook, but being married to a hotel general manager (Oliver’s dad Frank) and a constant entertainer she certainly became one. Of all the cookbooks we have in our house – and there are hundreds – the book we turn to most often is the one she created for Oliver, a collection of his favourites. It’s full of simple and quick recipes that remind us of home. Comfort food that is still quite, well, faboo-lus.


* To the men out there who think this union in some way legitimizes your pervy advances with waitresses: it doesn’t.







60ml olive oil


2 pork tenderloins


½ onion, sliced into 4 (like half-moons)


1 teaspoon Maldon sea salt flakes


1 teaspoon freshly ground black pepper


½ tomato, cut into 4


240ml hot water 240ml soured cream





 


In a flameproof casserole, heat the olive oil over a medium heat. Once the pan gets nice and hot, add the tenderloins and brown them on both sides – about 2 minutes on each side. Add the onion, salt and pepper. Reduce the heat to low and stir to combine.


Add the tomato and stir for another minute. Add the hot water so it fills the pan 3–4cm from the bottom. Cover and allow it to simmer for 20 minutes.


Preheat the oven to 110°C/gas mark ¼. Using a slotted spoon or your trusty tongs, transfer the meat to a baking tray or an ovenproof dish and place in the oven to keep warm while you make the sauce.


Back on the hob, increase the heat to medium and add the soured cream. Reduce for about 5–7 minutes, or until you get that signature rosé colour.


Remove the tenderloins from the oven and put them on a chopping board. Slice them into medallions and divide them between plates. Pour the sauce on top of each medallion, making sure to distribute the onions equally.
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PICKLED PORK LOIN SANDWICHES


Makes 8


Before the days of refrigeration and commercial curing plants, pork from a very recently butchered hog would be cured in large batches and kept in barrels. Pickled pork was a staple in the Creole kitchen and is still fairly easy to find in New Orleans. Pork is usually pickled in sufficient quantity to last for some time, as it should keep (particularly now we have refrigeration), but it can also be pickled in small quantities, as here.







For the pickled pork


500ml water


250ml cider vinegar


50g Maldon sea salt flakes


6 garlic cloves, crushed


20g sugar


20ml Sriracha or other hot sauce


1 teaspoon yellow mustard seeds


½ teaspoon fennel seeds


½ teaspoon black peppercorns


250g ice cubes


1kg pork loin, cut into 5cm dice










To serve


200g jar of pickled jalapeños


8 garlic cloves, peeled


8 soft white buns, split


100g Vinegar Slaw or any other slaw


8 lettuce leaves





 


Combine all the pickled pork ingredients except the ice and the pork in a stainless steel saucepan, then set over a high heat and bring to the boil. Reduce the heat and maintain a simmer for 3 minutes, then remove from the heat, add the ice and stir.


Place the diced pork loin in a large sealed plastic container or sterilized glass jar and add the cooled pickling liquid, then place in the refrigerator for at least 3 days, turning occasionally.


When pickled, preheat the oven to 120°C/gas mark ½.


Drain the meat and place in a lidded casserole with the jar of jalapeños (juice as well) and the garlic cloves. Place the casserole in the oven and cook for 6–8 hours, or until the pork is tender.
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