




[image: ]






[image: Illustration]





[image: Illustration]




[image: Illustration]




[image: Illustration]





Contents


welcome


introduction


roots


porkology


pickings


wild


classics


tipples


design


chill


uncut


afters


index


thanks




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 in blue) throughout the ebook that you can select to help you navigate between related recipes.





You can double tap images to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.
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Welcome



We opened The Pig back in July 2011, although in some respects it feels like a whole lot longer ago than that. One thing’s for sure – we’ve learnt a lot along the way in those few years. For a start, we’ve become experts in growing our own and making the most of what we produce. We know how to seek out small artisan producers and work with them to bring some amazing ingredients to the table. We’ve discovered how to keep bees and make delicious honey. And we’ve even perfected the art of building smokehouses – now we smoke everything in sight, from salmon and salt to beetroot and beef. Beyond the kitchen and garden, we’ve worked out how to infuse just about anything into gin and vodka and have become past masters at upcycling junk-shop treasures. The purpose of this book is to share with you some of these discoveries.


As with all good hospitality, The Pig is fundamentally about people: it’s the personalities, passion, knowledge and skills of the people we work with that somehow converge to create The Pig experience. You will meet some of this cast of characters in the pages of this book. We hope you’ll enjoy getting to know them, reading their tales – and perhaps even picking up a tip or two to try at home.


So happy reading, growing, eating, drinking and relaxing! And we hope to see you at The Pig very soon.
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Robin Hutson





Introduction


The first Pig, in Brockenhurst in the leafy heart of the New Forest, was previously a hotel called Whitley Ridge. It’s a lovely old house, of course, but the lightbulb moment came when I saw the walled garden. A beautiful but neglected spot, full of weeds and with just a couple of carrots growing, it was the potential of the garden that really swung it for me. Right from the beginning, we wanted the kitchen garden to be the heart and soul of the place and to play a big part in influencing the menu. We talked about a change to the traditional hierarchy of the kitchen team, whereby the kitchen gardener and forager would become equally ranked lieutenants – along with the sous chefs – to the head chef.


We’d heard horrible stories of kitchen gardens at other hotels where the garden produce was left to perish in the soil because there was no shared vision between the chef and the gardener, so we knew this relationship was key. Happily, we’ve seen no such sorry sights in our gardens. In fact, the bond between garden and kitchen – headed up by Ollie (senior kitchen gardener) and James (chef director) – is so strong, there now exists an almost obsessional culture for all things home-grown, homemade and local.


Certainly on day one of The Pig, back in the summer of 2011, we didn’t envisage the garden team we have today – with around 20 kitchen gardeners working across several acres of productive gardens, and our own plant nursery for seedlings. The gardens didn’t just play a major part in influencing the food style and the menus but many other aspects of the overall operation, too.


As you’ll see throughout the pages of this book, the idea of ‘bringing the outside in’ began to supplement the thoughts we already had in mind of how the interiors might look. Judy, my wife, knew she wanted to create a very relaxed, unchallenging style, an evolved homely feel that’s rarely found outside an actual home. But the added twist of lots of plants and herbs, vintage pots and garden artefacts gave us the clue to the final signature look.


The bar team were another bunch who completely embraced the kitchen garden. They can often be seen picking aromatic herbs, fruit and veg for their infused concoctions, and the results have become some of our most Instagrammed images. The experimental spirit of all this is half the fun – and if you have a go at home, you can spice up even the dullest of drinks cabinets.
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THE KITCHEN GARDEN


AT THE PIG AT COMBE





I suppose the idea of The Pig was really a distillation of my 40-odd years in hotels, a good chunk of which were spent out of London. My first job was as a commis waiter at Claridge’s, in 1975, as part of The Savoy Management training, which later led to stints at The Berkeley and Hôtel de Crillon in Paris. This is where I really learnt the ropes of traditional hotelkeeping… You could say I learnt how to do it properly! Then, after a couple of years at a beach resort in Bermuda, I did an eight-year stint as General Manager of one of the UK’s best country house hotels, Chewton Glen, alongside hotel legend Martin Skan. This gave me a deep understanding of the country house game.


Launching Hotel du Vin with Gerard Basset in 1994 and helping Soho House’s Nick Jones get Babington House open shortly after that only strengthened my resolve to create an updated version of a country house hotel. I wanted it to be accessible to lots of people rather than super-high-end, both in its pricing and its style. In other words, I didn’t want it to be snotty! I wanted to create a kind of restaurant-with-rooms but with the approachability of a comfy pub. To help make this new idea a reality, I invited hotel marketing guru David Elton to join me, and together with financial support and guidance from Jim Ratcliffe, the rest, as they say, is history.


I’m lucky to have lived through and witnessed the food revolution in the UK over the past 30 years and it’s been an exciting rollercoaster of change, experimentation, hits and the odd miss. At The Pig we’ve always had a kind of DIY ethos and we’ve done our fair share of experimenting too, whether it’s smoking, pickling and curing, keeping livestock or cultivating mushrooms – you name it, we’ve tried it! We’ll share some of these adventures with you in the following pages and I hope you’ll be inspired to have a go yourself.


We now have a small family of Pigs, with a couple more on the way. Each is distinctively itself, but all share the same style and ethos. When we create a new Pig hotel, the starting point, of course, is finding the right building and location. We’re a bit picky – we begin by sifting through hundreds of properties to find the place that just feels right, where we can imagine creating a warm, intimate and welcoming environment. Some buildings are too grand, others too close to other buildings or roads. And most important of all, we need a sufficient amount of land to grow our fruit and veg and keep livestock – and, of course, to hold the Smoked & Uncut music festivals that we all love. We also try to ensure the buildings are not only beautiful but interesting, with a real sense of place. The properties we’ve chosen so far are all historic buildings and we love the challenge of converting these quirky, characterful houses into something that works for us operationally as well as being charming and idiosyncratic for our guests.


Once we’ve bought the building, Judy sets to work on the design. You can read her tales of the imaginary characters who help her find that individual style for each property in our design chapter. It’s only after that process that we start choosing colours and fabrics, as well as collecting furniture and artefacts to complete the look. People are always asking us how we describe that look… a journalist recently said to us, ‘You do unshiny very well.’ We quite liked that!


The reality is that neither Judy nor I are trained interior designers; we simply buy things we like and somehow combine them. Weirdly, I think our naivety in putting everything together, and our design mistakes, are somehow the strength of the look. Nothing is too perfect – people relate to that.


Now, if I had a fiver for every time I’ve ever been asked, ‘Why on earth did you call it The Pig?’


So here it is, the reason… We set out to deformalise the country house hotel. In the past 20 years, all too many otherwise decently situated country hotels have faltered and ultimately gone bust. I believe much of the reason for this is the perception that these places are stiff, a bit pretentious and overpriced, with names like The Something Manor, Hall or Castle all sounding rather intimidating – to the degree that people are scared to even go up the drive.


I’d always liked the name of April Bloomfield’s restaurant, The Spotted Pig, in New York City. Somehow the juxtaposition of this simple pub name located in the sophistication of Manhattan appealed. The Pig is obviously a name with farmyard connotations, and the idea was intended to highlight our total commitment to our kitchen gardens and livestock. And you know what? If it sounds a bit like a pub, then great – people aren’t scared of pubs! For a long time we debated all the versions of ‘Pig’ we could think of – Purple Pig, Wild Pig… even Filthy Pig – until eventually my co-director David Elton said, ‘Oh, for goodness sake, just call it “The Pig.”’


So we did. And that’s how The Pig got its name.


To analyse The Pig philosophy, I think about watching Judy sift through a pile of 50p saucers at a car boot sale, rejecting half of them because they’re not the ‘right kind of vintage’. The whole operation is very personal to us and I think – I hope – it’s partly these idiosyncrasies that make our hotels feel like a home, rather than a business. I often say to people that running a hotel isn’t difficult, it’s just a million details. Everything we do should be considered, whether choosing a local artisan food supplier, the right variety of purple basil for the polytunnel or the colour of Converse sneakers the team wears.


One of my favourite adages is: ‘If you focus on the people and the product, the rest will look after itself.’ We have always operated in this way and it seems to work. If an accountant were in charge of these hotels, they might find ways to make the business more profitable in the short term, but I believe it would take the heart out of what we do. It would strip away the spirit of generosity – which is really what hospitality is all about – that we try so hard to maintain. It’s critical to me that this spirit courses through the veins of the operation.


I get a lot of emails and notes from guests who have stayed in or eaten at one or other of The Pigs. Mostly, they’re very complimentary. Of course, sometimes we do make mistakes and get it wrong, but even then, the overriding message is how enthusiastic, motivated, friendly, hard-working and happy our team is. Hopefully this doesn’t sound too cheesy, but they truly make us proud every single day.


Our team members, now numbering several hundred, mostly quite young, are the real strength of our business. You’ll meet a few of them in the pages of this book – they’re like an extended family to us, complete with all the challenges and joys that a family brings! Sometimes when they join us they’re quite green in this industry, but we employ them on the basis of personality and enthusiasm rather than pure experience. After all, we can teach them the technical skills and fire up their passion, but it’s their personality that really matters.


I firmly believe that great service – the natural, personal kind – boils down to the fact that, regardless of technical training, ‘nice people generally give nice service’. So, this book is dedicated to each and every one of the team, all of whom are going out of their way to deliver that, day in, day out. ROBIN
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THE PIG’S CO-FOUNDERS,


ROBIN, LEFT, AND DAVID
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MY NAN’S RICE PUDDING


JUDY’S TOMATOES ON TOAST


MADAME ROGIER’S SLOW-ROASTED BUTTER POTATOES


AGED RIB OF BEEF, SHEPHERD’S SALAD & FRIED POTATOES
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ROBIN AND JUDY FEED


THE PIGS AT COMBE.






‘I’d always loved the kitchen at home as a boy. It had a kind of magic to it…’







	[image: Illustration]


	

PIG TALE N°1


Robin


Hotelier, co-founder and boss of The Pigs










As a young boy, I found our kitchen a fascinating place, because you could take a raw ingredient, like a potato, and transform it into a completely different thing, like chips or a plate of mash or a crispy roast or whatever.


I remember being sent over to my nan’s a fair bit during the school holidays and I always used to love watching her cook. Nan lived in a terraced house in southeast London and there was a sense of post-war frugality. But some of the best food – and cooks – come from circumstances like that. You learn to be resourceful with what you’ve got.


I don’t think Nan owned a recipe book, she just threw in a handful of this and that – but she could make any sort of pastry or sponge from scratch. Nan’s style obviously rubbed off on my mum, who inherited that instinct for home cooking. My mum’s 93 now and still insists on cooking properly every day and baking, mainly for my dad, once a week.


It was through food that I ended up in this business. We’d moved out of London when I was 14, and I went from doing OK in an all-boys’ school to being transferred into a mixed school – and all of a sudden there were many more distractions! I screwed up my O-levels: took 10 and ended up with two. I think my parents were pulling their hair out. But my mum said, ‘You like messing around in the kitchen with me – why don’t you become a chef?’ This was quite radical in 1973 – chefs weren’t the rock stars they are today.


We went down to the college and I ended up doing something called Hotel and Catering Operations. And over the last 40-plus years, boy, have I seen some operations…


In all the places I’ve worked – from the formality of Claridge’s and country house hotels like Chewton Glen to boutique hotels such as Hotel du Vin, which I co-founded back in 1994, and now at The Pig – I’ve always firmly believed that you should be able to recognise the ingredients on your plate. There are exceptions, of course – we’ve got pink cosmic mash – but generally we like to keep things very simple. Honest, natural food… it’s very much the cooking I grew up with.


Despite my lifelong love of food, I’m happy to admit I’m no chef. But I’m certainly not going to be outdone by all the pro chefs in this book – so here are some of my in-front-of-the- TV favourites. There’s one of my nan’s lovely recipes that we serve at The Pig, a favourite snack that Judy makes when we want something quick, and an amazing potato dish I was served a long time ago – it was so good I can still taste it. Tuck in… and enjoy!






my nan’s rice pudding


The thing I remember about Nan’s delicious rice pud was that it always came with globules of butter rising to the caramelised surface. The best part was the slightly burnt bits around the edge – I used to love scraping them off the dish when I was a boy. Still do, actually. I reckon most chefs these days use far too much cream and sugar, so it gets too rich and sickly. Nan would have just used the ‘top of the milk’ and only a little bit of sugar. I’ve lost count over the years of how many times I’ve rejected various pastry chefs’ offerings, as they weren’t a patch on Nan’s. But now, through a bit of trial and error and a little input from my mum, we’ve come up with this recipe, which is pretty close to Nan’s. There’s absolutely nothing more comforting than rice pudding straight from the oven. And leave the burnt bits for me…


Serves 4


•  55g (2oz) pudding rice


•  570ml (1 pint) whole milk


•  25g (1oz) sugar


•  ½ teaspoon nutmeg, freshly grated on a microplane or the finest grater you have


•  55g (2oz) butter, cut into 6 small cubes


•  a dollop of your favourite jam, or apple compote works well too


Preheat the oven to 180°C, 160°C fan (350°F), Gas Mark 4. Place the rice in a sieve and rinse under cold water until the water runs clear. This will remove any excess starch.


Add the rice to an ovenproof dish approximately 15cm (6 inches) across and 8cm (3 inches) deep, along with the milk, sugar and nutmeg (the flavour is strong when using fresh nutmeg, so you don’t need too much, and be careful of your fingers when grating it.)


Cook for 30 minutes in the preheated oven, then take it out, give it a stir and return it to the oven for another 30 minutes. Take it out and dot the cubes of butter evenly around the dish. Then cook for a further 60–75 minutes until a deep golden brown skin has formed.


Spoon into bowls and add jam or apple compote. It’s best eaten fresh from the oven, but also delicious cold!
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ROBIN’S MUM, NAN AND THE PRECIOUS RICE PUDDING RECIPE.
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judy’s tomatoes on toast


You might think you know what tomatoes on toast tastes like… but believe me, once you’ve tried this version you’ll never have it any other way – it’s one of our all-time favourites at home. The tomatoes are so juicy and buttery, and the sourdough toast has just the right combination of crispness and chewiness. Of course the big thing here is the quality of the tomatoes, which can be a bit of a challenge in the UK, especially in the winter. I love Isle of Wight tomatoes, when I can get them. They come in different varieties from some of the best growers in the UK and are fairly local to us as well, which is a bonus.


Serves 4


•  2 big knobs of salted yellow butter, plus extra for the toast


•  1kg (2lb 4oz) of the ripest, sweetest, medium-sized tomatoes you can get, roughly chopped


•  a splash of Worcestershire sauce (optional: it’s not part of Judy’s version but I sometimes add some if I’m feeling a bit wild – woohoo!)


•  4 large slices of very holey sourdough bread


•  salt and pepper


Melt the butter in a saucepan over a low heat and add the tomatoes (and a splash of Worcestershire sauce, if you like). Cook them gently for 10 minutes, stirring occasionally. Don’t boil them, just let them simmer, and then season to your taste.


Meanwhile, toast the bread to a nice dark colour and spread with a little more butter.


By this time the mixture should be halfway between solid and soup, so pour it onto the toast and away you go.
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If you’re buying tomatoes in the shop, rather than growing them at home, always smell them. If they smell like the vine then they’ll be far more flavoursome than ones with no aroma. Keep tomatoes at room temperature, it makes them far tastier. Raw tomatoes are full of vitamin C and if you cook them, lycopene is produced, which has significant antioxidant properties. To ripen tomatoes put them in a paper bag with an apple or banana – fruit helps to speed up the ripening process.
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madame rogier’s slow-roasted butter potatoes


Many years ago, when our two boys were quite small, Judy and I would take them camping in Provence for the summer holidays. On occasion we would drop in to see our friends Hélène and David and their family at her parents’ ancient mini-château near Lacoste in the Luberon. On one occasion we arrived unannounced, close to lunchtime, and were invited to eat with them. I remember every detail of that lunch. It was a pivotal moment for me in what has become a lifelong appreciation of simple food. The menu was sweet plum tomato and purple basil salad from their garden, truffle omelette – made from truffles found on their land and duck eggs – salad leaves dressed with local olive oil, and then the most delicious roast potato dish, which I’ve spent the past 25 years trying to replicate. That day it was all washed down with a few glasses of local Grenache, sitting in the shade of the castle, gazing out over their scruffy-looking bush vines. I can’t ask Madame Rogier for the recipe because, sadly, she died a few years later, but this is my homage to her roast potato dish and honestly the most memorable lunch of my life.


Serves 6 (or 4 hungry adults)


•  1kg (2lb 4oz) waxy yellow new potatoes – something like Charlotte, unpeeled


•  250g (9oz) unsalted butter


•  a good slosh of nice olive oil


•  2 garlic bulbs, unpeeled and roughly broken into cloves


•  a handful of thyme sprigs


•  4 bay leaves


•  salt and pepper


There’s no great science to this: it’s basically slow-cooking potatoes in shedloads of butter. Don’t tell your doctor… or your heart surgeon.


Cut the potatoes into roughly 2cm (¾ inch) chunks. Blanch in boiling water for a couple of minutes, then drain. Preheat the oven to 160°C, 140°C fan (325°F), Gas Mark 3. Heat up a roasting pan with the butter, oil and garlic cloves and throw in the thyme and bay leaves.


When the butter mixture is hot, put the drained potatoes in the pan and swoosh them around a bit so the butter mixture coats the potatoes. Season, then slowly roast them, turning occasionally until they’re golden, with a light toffee colour around the edges, and lots of the butter/oil has been absorbed (this usually takes about 55 minutes but it varies depending on the potatoes, so keep an eye on them).


Remove from the oven and use a fish slice to scoop the potatoes, garlic and herbs into a serving dish, leaving behind any excess butter. Serve hot. The potatoes should be chewy little caramelised nuggets of deliciousness – think of Madame Rogier when you eat them!
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MADAME ROGIER AND, RIGHT, OUR HOMAGE TO HER LEGENDARY ROASTIES.
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SIMPLY DOES IT


What makes for great hospitality? A laid-back, generous approach to the food and drink you’re serving and a relaxed host. Robin distils the tricks of the trade: keep it simple, do your prep… and don’t forget the Maltesers.


It’s easy to get in a tizz about entertaining at home, but that’s generally because we make things too complicated. Three different cocktails and six types of canapés on the menu might sound impressive but will not make for a relaxing, enjoyable evening for anyone – least of all you.


There’s that old army adage about ‘the 7 Ps’, which for me, pretty much sums up the best way to approach entertaining at home. It stands for ‘Proper Planning and Preparation Prevents Piss-Poor Performance’. In the world of hospitality we have a slightly more elegant French phrase that means more or less the same thing. It’s ‘mise en place’ – literally ‘put in place’. So what this essentially means is: sort out as much as you can beforehand and don’t leave things to the last minute, or to chance. If your dish requires chopped parsley at the end to finish it, make damn sure that the parsley is already chopped and set aside in a little bowl right next to the place you’re serving from, well in advance. Who needs the stress of finding the parsley, let alone preparing it, when your coq au vin is already getting cold on the plates?


Judy and I love entertaining at home. Long and leisurely al fresco barbecue lunches in the summer are among our favourite things to do. If we have a bunch of mates round for lunch or supper at home, even though we want to make it look effortless and relaxed, preparation is all-important, so if we know we’re going to be busy, the table will be laid the evening before, the wine put in the fridge, and all the glasses, crockery and cutlery counted and polished. Basically, anything that can be done before the event is boxed off, which leaves the hours leading up to the meal free to concentrate on cooking and enjoying a couple of glasses with your guests before dinner.


Planning the menu is key too: our failsafe is fizz, olives and nuts for the aperitif, a cold starter (so you can prepare it in advance), a main course that’s not ‘timing critical’ – i.e., it can be slowed down if required – and a cold dessert that just needs to be taken from the fridge when the right moment arrives. All of this will allow you the time to be the relaxed host you would like to be – after all, what’s the point of seeing your mates if you can’t enjoy their company?


Simplicity and generosity are the other vital factors. The most successful meals are often the most straightforward, but made with the very best ingredients you can afford and cooked really well. One simple plate of pasta or some homemade burgers with decent, free-flowing, thoughtfully chosen wine wins every time over a stressy, overcomplicated meal with this month’s must-have ingredients. And while we’re on the subject of simplicity, an open box of Maltesers on the table after pudding will beat any fancy petits fours hands-down in my book.


Unsurprisingly, lots of our friends are chefs, hoteliers, restaurateurs or wine merchants, so we’re a spoilt bunch at the best of times when it comes to eating and drinking. Between us, it sometimes seems like we’ve been to every restaurant on the planet and eaten every type of food, so there’s absolutely no point in trying to wow a crowd like this with some amazing concoction when the likelihood is they’ve had something similar, but more proficiently executed, just last week.


So when cooking for friends, I know what they’ll appreciate is ultra-simplicity. The most important task is shopping for some great produce. I love the beef from Glenarm in Northern Ireland, for instance. It’s aged in Himalayan salt, so if I know I have a party coming up, I’ll mail-order some in advance. But in any event, seek out some good suppliers local to you – in this case an independent butcher who cares about the meat he sources, ages the produce accordingly and butchers with skill and care.


Each year, Judy and I host a barbecue for about 20 or 30 people on the beach in Cornwall during the Padstow Food Festival. Over the years, pretty much every big-name chef you can think of has come down to it at one time or another (no pressure!), so for this lot we always produce the same menu (see overleaf).


One thing that tends to work well is a vibrantly coloured shepherd’s salad – a staple in Turkey. It’s a mixture of lots of different salad items and herbs cut up quite small and mixed together with great olive oil and pomegranate molasses. You can put anything you like in it, with any amount of each ingredient; if you haven’t got something on the list, just substitute something else. It’s ridiculously easy to make, simple to eat with a fork, you can pair it with almost anything, there are no worries about keeping vegetables hot, and, most importantly, you can make it in advance.


When entertaining, I always encourage our guests to get involved. I usually put a couple of bottles in someone’s hands and say, ‘You’re in charge of making sure no one goes thirsty.’ I think this feels generous and relaxed. Indeed, I often press-gang someone else into manning the barbecue, which means I’m free to run around looking after any special requests and having a decent chat with people.


These days there are usually people with dietary requirements among our guests, so we always have some smoked salmon and something like burrata in the fridge that we can plate up at a moment’s notice, along with the salad, for any non-meat eaters.
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A SIMPLE MENU OF RIB OF BEEF, SHEPHERD’S SALAD AND FRIED POTATOES NEVER FAILS TO HIT THE SPOT.









aged rib of beef, shepherd’s salad & fried potatoes


Lots of us have a go-to menu that never lets us down. For Judy and me, it’s this: tender, flavoursome beef rib, a crunchy anything-goes salad and the final touch, a bowl of fried potatoes. We have served it at countless lunches and dinners for mates over the years. The quality of the beef is key with this dish, so make sure you buy yours from a good, organic supplier. The secret ingredient? A slosh of sweet pomegranate molasses on the salad to really make it sing.


Serves 8


For the beef


•  4 aged ribs of beef


•  olive oil


•  salt and pepper


•  fresh horseradish root, or English mustard, to serve (optional)


For the shepherd’s salad


•  3 ripe tomatoes


•  a small bunch of spring onions


•  ½ cucumber, chopped


•  1 green pepper


•  1 red pepper


•  1 yellow pepper


•  1 avocado, stoned and peeled


•  ½ fennel bulb


•  the seeds of 1 pomegranate


•  a handful of toasted pine nuts


•  a big handful of roughly chopped flat leaf parsley


•  a big handful of roughly chopped purple basil


•  a handful of chopped mint


•  a good slosh of tasty olive oil


•  a small slosh of pomegranate molasses


For the potatoes


•  1kg (2lb 4oz) potatoes, ideally Pink Fir Apple or Charlotte


•  4 medium-sized red onions


•  olive oil


•  a handful of chopped parsley


If you’re barbecuing, light the fire well in advance so the coals are white when you begin. This usually takes 30–40 minutes. Make sure a section of the grill doesn’t have coals under it, so you can slow down the cooking by putting food in that area. If not barbecuing, simply pan-fry the ribs, then cook through in a preheated oven at 200°C, 180°C fan (400°F), Gas Mark 6.


I always season the beef with the oil, salt and pepper first, then lay it out on a tray, covered, at room temperature, while I’m doing everything else. That way you’re not cooking it straight from the fridge.


Make the salad a little in advance and keep it in the fridge. The ingredients and quantities listed are a rough guide. Chop all the vegetables into small cubes, less than 1cm (½ inch) in size and place in a bowl. Add the pomegranate seeds, the pine nuts and herbs and mix together.


Cut out any eyes or blemishes from the potatoes, boil in salted water for about 10 minutes, until you can poke each potato with a knife and the potato slides off. Take off the heat and run under cold water. When cool, slice the potatoes into 1–2cm (½–¾ inch) rounds and set aside. Peel and slice the onions, fry gently in olive oil, turning all the time until coloured and soft, and set aside. Now put the potatoes into the frying pan with more olive oil and fry until coloured, add back the onions and adjust the seasoning. As soon as they’re nicely combined, put in a covered dish in a warm oven until you serve. They can stay like this for up to an hour.


Put the seasoned ribs on the barbecue and sear on each side until cooked to your liking. Try to avoid the barbecue flaring up, as it can become uncontrollable. These are thick pieces of meat, so they will take about 10–15 minutes to cook to medium-rare – if in doubt, take a slice off the end of one to check. Once done to your taste, set aside to rest for 20 minutes.


Just before serving, add a good slosh of olive oil and pomegranate molasses to the salad, season and mix. Give the potatoes a bit of a shake and throw some chopped parsley over them. To serve, remove the meat from the big bone and carve into 1cm (½ inch) slices through the eye and the fat. If you can be bothered, grate some fresh horseradish over the top to serve, or serve with English mustard. Frankly, food doesn’t get any better than this!
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MR BARTLETT’S HAMPSHIRE HOGS


TOMAHAWK PORK CHOP


PORK BELLY


BROCK EGGS


GAMMON WITH PARSLEY SAUCE


SAVORY SAUSAGE ROLLS


ANDY’S PORCHETTA


BEST EVER CRACKLING


APPLE SAUCE
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ALAN, LEFT, AND JAMES.






‘James’s mum used to come into our butchers years ago, with him in shorts, trotting behind…’
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PIG TALE N°2


James & Alan


James is The Pig’s chef director. Alan is a third-generation New Forest family butcher. Together they make all the British charcuterie that we serve at The Pig hotels.










A:  It’s breathed new life into me, doing The Pig charcuterie with James. I can remember, many years ago, his mother coming into our butchers in Hampshire with him in shorts, trotting behind. I’ve been in that shop since I was old enough not to trip over an apron and I’ll be honest, it does get a bit samey. This charcuterie business has really given me the passion back.


J:  I had the idea soon after we opened the first Pig – we’d introduced a 25-mile menu to highlight the great local produce but we couldn’t find cured meat…


A:  …which is when he said to me that we should do our own. I said, ‘Fine, but you’ve got to come up with the recipe.’


J:  The idea was to save the high-street butchers. My grandmother was Italian and I’ve spent a lot of time in Italy, so we used some of my family’s recipes. I’d go down to Alan’s shop every Sunday morning on my day off and we spent six months playing around, tweaking the spices until we got exactly what we were looking for.


A:  We cure free-range pork that’s been bred by The Pigs and we use the whole animal. We do ‘karma ham’ from the leg, the belly makes pancetta, the shoulder is coppa, the loin is lomo and the rest is minced and turned into chorizo and salami. We were one of the first to do charcuterie in England. But it’s become ‘a thing’ – it even has its own awards now.


J:  We’ve won a fair few of those, too. But we’ve been lucky, because everyone wins: Alan’s business thrived and The Pig got this stunning meat. And I get to eat it straight out of the kitchen. But don’t tell anyone I said that…






mr bartlett’s hampshire hogs


Is there anything better than bangers and mash? Everyone thinks there’s a bit of a mystique to making sausages, or that you need some kind of complicated machine, but it’s not true. The real skill is in getting the mix right, says Alan, and he should know – his family, the Bartletts, have been making sausages for over a century. Then it’s just a case of buying some natural sausage skins (there are lots of suppliers online) and getting cracking! This recipe for Hampshire hogs was Alan’s great-grandfather’s, from around 1900. Mr Bartlett’s exact recipe is a secret, but if you follow the below method, you’re off to a good start. Keep experimenting and adjusting until you hit upon the exact flavour you prefer.
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