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This book is dedicated to the RSPCA and Freedom Food, the RSPCA’s nationwide farm animal assurance and food labelling scheme, that follows animals’ wellbeing from birth to slaughter. Freedom Food focuses solely on improving the welfare of farm animals reared for food, so all members of the Freedom Food scheme meet the RSPCA’s strict welfare standards.


Together we both strongly and passionately believe that what the RSPCA does is outstanding both for the welfare of animals and for the future of this country. British farmers produce some of the finest quality meats, off the best land, from native breeds which can and should continue to improve things for both the animal and the consumer, with the animal always coming first.


‘As a farmer and butcher it is my duty to provide my animals with good husbandry, then I can provide my customers with quality items and a clear conscience.’
Tim Wilson


‘As a food writer it is my passion to search out provenance ingredients. When it comes to meat this means it must have been looked after well, naturally fed, considerately slaughtered, dry aged and purchased from a reputable butcher in order for me to truly enjoy my work in the kitchen.’
Fran Warde


‘It is clear that the Ginger Pig have their hearts and minds in good animal husbandry and are excelling at demystifying where food comes from. I am delighted we were able to recognise them in the RSPCA Good Business Awards 2010 and wish them every success for the future.’
David Bowles, Director of Communications, RSPCA
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Tim with Brisket, a Grand Bassett Griffon Vendeen.



THE GINGER PIG


This book is a meat manual for the inquisitive domestic cook. The word ‘provenance’ is thrown about a lot these days with regards to the food we eat, and with very good reason, as it means ‘to know the origin, source, birthplace, roots, pedigree and derivation’. All these things are vital for us to know about every piece of meat we buy.


You’ll find out how meat changes through the seasons and what is best to cook at each time of the year. You’ll also learn about the different cuts of meat and what they should be used for in your kitchen. We hope to empower you to have an educated conversation with your local butcher and feel that you can shop for meat with knowledge and enjoyment.


One of my greatest pleasures is helping people to understand British farming: where meat comes from and how it should be farmed. Small rural farming enterprises are dying out, and need to be supported because they form the foundation of the countryside. Good farmers look after their stock well – it is their greatest asset – and give the butcher excellent meat.


Farming has created our countryside: the cottages, fields, hedgerows, stock, green fields and birds. If we want to keep all this beauty, we need to buy British meat and produce.


My business, The Ginger Pig, has enabled me to keep an upland farm with livestock, give employment to skilled stockmen and butchers and, while doing this, increase the numbers of native British breeds. I would like to see more businesses follow a model of animals being reared and sold by one owner, who is then more responsible for the wellbeing of his stock.


Throughout this book, Fran and I show you the hard work and skill that goes into producing quality meat. We also describe the best breeds (all native British breeds; my passion), how they should be farmed and fed to deliver the very best meat and most importantly, how they should be cooked. I just want to add one short note to hearten and encourage all those who want to farm sustainably and with great care for their animals. At the start of The Ginger Pig I needed a bank loan. I visited a local bank, who told me that the business was a daft idea and it would never work. So I spruced up and promptly drove down to London, where a large bank liked the idea and supported me; today I employ more than 40 staff.




MEAT
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An early-morning delivery to the Moxon Street shop from our farm in Yorkshire.



MEAT


High-quality meat starts well before it gets to the butcher: with the farmer. In order to produce the best meat it is important to farm the right breeds, as each is suited to different parts of the country and to various methods of farming, and each has its own unique qualities for cooking.


At The Ginger Pig, we select breeds that are often rare and native to the British Isles, and allow them to mature naturally. This slow development enables us to deliver a superior quality of meat for the cook and diner. Think twice before you sling a polystyrene-encased plastic-wrapped cut of meat into your trolley; will you really enjoy it or will it just suffice?


Selecting the right meat


When buying meat, be aware of how you want to cook it. There are 3 distinct areas on animals, and the method of cooking each for the best results is different due to the way that the muscles have been worked.




	The hardest working muscles support the head and front of the animal: neck, shoulder and fore shin. These all need long, slow, moist cooking.


	The muscles that do no heavy work are in the middle of the animal: ribs, sirloin and fillet. These need quick cooking, and can be served rare.


	The medium-worked muscles are at the rear of the animal: silverside, rump and shin, and these can be grilled, roasted or braised. See British pork cuts, Bacon and ham cuts, British beef cuts, British lamb cuts for a more detailed guide to how to cook these different cuts from a pig, a cow and a sheep.





Supermarkets like to sell boneless meat, as sharp bones can pierce their packaging, meaning it cannot be sold. But a good butcher will encourage you to buy bone-in meat, especially for slow cooking, as it enhances and adds depth to the flavour.


Meat needs to ‘breathe’, so store it with cool, fresh air circulating. When you buy meat at a butcher, it should be wrapped in greaseproof paper. At home, unwrap it and put it on a plate in the refrigerator.


Talk to your butcher


Make friends with your butcher, discuss what you want to cook, listen to him and be led by his advice. If you’re not satisfied with the guidance you receive, talk it through with him next time and ask where you went wrong. All good butchers enjoy customers who want to learn more.


Enquire which meat offers good value, as the priciest cut is not always the best, and you need to shop according to what you can cook, the limits of your budget and the seasons. I recall a customer coming into the shop and seeing a gleaming, perfectly marbled piece of topside. They said they wanted a large slice of it. When I asked how they were going to cook it, ‘fry’ came the answer. I stopped them buying it and suggested a piece of tasty rump, which is far better for frying. They arrived back a week later and asked for another suggestion.


Knives and knife skills


It is not important to have the most expensive, desirable or fashionable knives on the market; what is critical is how you look after them. You should sharpen them constantly and gently on a wet stone or steel. The vital thing is the angle at which the knives are run down the steel; it must be at 25 degrees to the steel. You only need to apply gentle pressure; with knives in good condition it should only take four or five sweeps each side to sharpen the blade. Never put your knives in the dishwasher (it blunts the blade) and store them on a wall magnet or in a knife pouch; not in a drawer being bashed and blunted. Try not to share your knives with others, they should become moulded to your hand only. This is hard in family life, but maybe you could hide away your most used and favoured knife, so you can be the master of a beautiful and well-tooled instrument.


A good butcher is gentle with his tools, whether he is sharpening knives or butchering a carcass, and so should you be when handling meat and knives at home. No blade should be forced through a cut with brute strength; it is all about making long, clean, gliding cuts through the meat, which will leave it with a lovely clean slice and sheen.


Butchers have a neat and concise collection of knives: a 12-inch blade for slicing steaks; a six-inch blade for boning out; an 8-inch cleaver for chopping; a 12-inch saw; a trussing needle; and a steel and wet stone to keep knives sharp. (A saw can’t be sharpened; you have to replace the blade.) You will only need a few knives to do everything.


When seaming or cutting out bones, only use the tip of your knife and employ a gentle stroking, cutting motion. Feel for the bones with the tip of the knife and gently cut around them where possible so that you end up with a naturally formed piece of meat.
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Rolled brisket hanging at the butchers.
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The loving ears of Tamworth pigs.



PORK


Fifteen years ago we started The Ginger Pig farm with three gilt (virgin sow) Tamworth pigs – Milli, Molly and Mandy – and a boar called Dai Bando (the name was inspired by How Green was my Valley). Each of the gilts delivered eight piglets, so within four months we had 24 piglets.


Pigs breed – and piglets grow – so fast that it became, for us, an addictive game. More boars were bought, to produce a good strong strain. It was going so well that we ran out of pens, so Chrysanthemum farrowed under the kitchen table, producing a litter of 8 little squeakers.


Today we have 1,000 pigs, both breeding stock and fattening pigs, and 6 breeds: Tamworth, Gloucester Old Spot, Berkshire, Saddleback, Lop and Welsh. I’ve just added the Plum Pudding (or Oxford) breed; it was prized by the Victorians and was a traditional smallholding pig. This cross between a Berkshire sow and Tamworth boar is a hardy, docile, pig with a coat of orange with black splodges (hence the name of the breed, Plum Pudding).


About pig breeds


Old-fashioned pure-breed pigs have some in-built problems. Pure-bred Gloucester Old Spot, for instance, can carry excessive amounts of fat. This was not a problem when most pork was eaten by manual workers who spent long hours in the cold outside, but doesn’t suit today’s more sedentary lifestyle. And Tamworths have a litter size problem – it can vary greatly – which makes things difficult for the farmer. So in Britain we cross-breed our pigs to create strong, healthy animals that make excellent eating, but sometimes cross-breeding is done more with profit than quality in mind. Of course, many small producers do carefully cross breed for quality in the final product.


Mass-produced breeds


The pork that mass-production farmers produce has changed, mostly due to the demands of supermarkets. These corporate monoliths and their customers don’t want cuts with much fat. Also, pigs that have small litters are unprofitable for mass-producers. So farmers have selectively bred, using lean, fast-growing pigs such as the Dutch Landrace that, when crossed with the British Large White, produce big litters. This means the farmer gets lots of quick-growing piglets and a speedy profit, especially when the pigs are kept indoors, often in a confined space. They look for an average of 12 piglets per litter and a slaughter age of 20 weeks. This farming style has rapidly led to the decline of traditional British breeds.
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Tamworth piglets – the breed of ginger pig after which the business was named.
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Sarah, our stockwoman feeding a proud Berkshire mum and her one-week old beautiful Plum Pudding piglets.





Rare breeds


A few passionate farmers have kept the traditional breeds going, feeling that the fabulous flavour of their meat and the truly wonderful individual characteristics of the breeds make for a far more pleasurable farming life. Although these traditional pigs are becoming more popular now, because of their rarity the gene pool is far smaller than it was 100 years ago, which makes it more of a challenge. By carefully crossing breeds, a process that is known as ‘hybrid vigour’ steps in, increasing both litter sizes and the strength of the piglets. And, by selecting the right boar – perhaps a leaner Lop to cover (mate) a fatter Gloucester Old Spot, for instance – we can achieve leaner pork.


Each breed has its own special quality that is important for the final meat. Some have long backs to make excellent bacon, others produce the best roasting cuts; some have wide, strong bums for fine hams, others have a meat-to-fat ratio that makes fantastic sausages, pies or charcuterie. We need this variety of qualities to be able to offer the best in the shops.


We have also chosen some pigs to help maintain rare British breeds for the future; some of our breeds’ ancestries go back hundreds of years. They have earned their place in farming and at the dinner table.


The difference in taste


All stock are only as good as the food they eat and at The Ginger Pig our pigs are all fed the same unrefined diet – mostly cereals and greens grown on the farm, with added soya and peas for protein, and molasses as a treat. All our pigs grow at their natural rate to a normal weight while ranging freely over the land, laying down fat to keep warm, and producing meat that is packed with moisture, sweetness and flavour.


The modern hybrid pig, however, has been bred to convert high-protein, body-building feeds into lean meat at an unnaturally fast rate. It’s what the supermarkets request, but it gives little joy at the table; frequently the meat is dry, almost ropey, when cooked.


Pork and seasonality


It is important for pigs to have a generous amount of fat, as this is vital for sausages, bacon, ham, charcuterie and roasting joints. During cooking the fat provides sweetness and moisture. Through the year, the amount of fat on a pig varies, so the meat changes seasonally. In the summer pigs don’t have as much fat, but in the winter they lay down more to help them keep warm. Think of it as a winter fat ‘jumper’ and it makes total sense! Winter pork is also better for the cook.


The importance of fat in cooking pork


Pork is best cooked on the bone with its fat, as both bones and fat deepen the flavour and enrich the final dish. The importance of pork fat cannot be underestimated; it gives sweeter, better-flavoured meat, bastes the pork in the oven and stops it drying out.


So, never trim the fat from pork before cooking. It can be trimmed off on your plate if you prefer, after it has done its work. If cooked properly and slowly, pork fat will melt, seep through the meat and then disappear into the cooking juices from where it can be skimmed off, leaving a sweet and tender, juicy piece of pork and a greaseless sauce. This is vastly different from the lean, fast-growing varieties of pork that all too often come at a suspiciously bargain price.


With meat there is no such thing as a bargain; cheap meat will always come with a compromise, both to the animal’s quality of life and to the flavour of its meat.




Stages of a pig’s life










	Weaner
	5–8 weeks old





	Store pigs
	12 weeks, until slaughter weight achieved





	Piglet
	New born






	Hog
	Castrated male





	Boar
	Uncastrated male over 6 months old, ready to become a father





	Gilt
	Young female pig who has not yet produced a litter





	Sow
	Female who has produced a litter, or ‘farrowed’






	Porker pig
	Ready to be turned into pork cuts. Lightweight porkers about 60kg (132lb).





	Bacon pig
	Heavyweight pig around 80–110kg (176–242 lb).
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Johnny feeding a Lop sow.
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A Saddleback sow and a baby piglet.
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A Saddleback sow feeding her piglets.
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A Gloucester Old Spot gilt.








Characteristics of pig breeds


 


A pig’s ears tell you a lot about the animal. Tamworths’ pricked-up ears allow clear vision and make them adventurous. They need strong fences! Lops’ ears flop over their eyes, limiting their vision and making them calm and easy to manage. Different breeds also have their own body shapes and varying amounts of fat. This affects what their meat is used for.


Tamworth: With their ginger coats, Tim affectionately calls these pigs ‘chuckly chops’ because they are chatty and happy. They have long bodies, great for bacon, but they slope off at the back end so their hams are smaller. If crossed with a Gloucester Old Spot we get a pig good for both bacon and ham. Meat qualities: large and long animals great for bacon.


Gloucester Old Spot: Sporting a white coat with black patches, this was the original cottagers’ pig, used for grazing in orchards. It grows to a huge size, both large and long, so it’s great for bacon, while the shoulders make great hams. A mature breeding pig can weigh as much as 300kg (660lb). Gloucester Old Spot makes terrific pork but can be a plain-looking pig. Meat qualities: a very large pig producing great pork and bacon.


Berkshire: A black pig with white socks and a blaze of white on the forehead, this breed is smaller and shorter. It gives good pork if slaughtered while still on the small side at 65–70kg (143–154lb), as larger Berkshires develop too much fat. When crossed with the Tamworth, these pigs produce the most striking piglets of all, with a ginger coat with lots of black splodges: the Plum Pudding pig. Meat qualities: small, chubby rears, very good for traditional roasts.


Saddleback: This breed has a black coat with a broad white band around the middle, and has great mothering and breeding abilities. A native of East Anglia, it produces good juicy pork that can be a little greasy. However, when crossed with a Tamworth, the result is a pig that is longer and slightly leaner with a fabulous ginger colour and a white saddle. Meat qualities: produces both good bacon and pork.


Lop: With their plain white coat, this is the rarest of all English pigs, as their unassuming looks led to a lack of popularity in the days when people kept rare breeds mainly because of their interesting colours. But this pig has a fantastic shape with wide rears producing good hams, length for bacon and stout legs to support their weight. (Farmers call their stock’s body shape ‘confirmation’.) Lops are docile, make good mothers and usually deliver good litters. Meat qualities: great bacon and good hams.


Welsh: A white coat with good confirmation and great mothering instincts, these pigs make wonderful breeders, and are often crossed with Gloucester Old Spot and Tamworth. They have meat that is good for sausages and pies. Meat qualities: good for bacon and small goods.


Large White/Yorkshire: Unsurprisingly white coated, these pigs, with their pricked-up ears, are a good size, giving a long length for bacon, but are not great for hams as they have small, skinny rears. They are easy breeders and the largest pigs in the UK. Meat qualities: sound bacon and pork.


Plum Pudding/Oxford: An orange coat with black splodges, these pigs are medium sized but have a good length for bacon. They are blessed with a sweet temperament and superb mothering skills. Meat qualities: both pork and bacon.









Slaughtering pigs The Ginger Pig way


At our farms we are fortunate enough to be within a 30-minute journey of the abattoir. The stockman, Kevin, looks after all the pigs on a daily basis and knows them individually. He calmly loads them into a small trailer, then they are taken 12 miles away, considerately slaughtered, cleaned and returned to the farm that day. The meat is hung in walk-in refrigerators ready for butchery the next day. Pork does not need to be hung; it can be eaten within 24 hours of slaughter, but will keep, in perfect butchers’ conditions, for seven to 10 days.


At the abbatoir, the pigs are killed then cleaned and have all their bristles removed. This is done by dipping them in hot water, then scraping. Then they are hung by their legs while the head is removed and used to make brawn, the blood is collected for black pudding, the guts are removed and cleaned for sausage skins and the pluck (heart, liver and lungs) kept together for eating. The caul, a web-like membrane of fat enclosing the intestines, makes wonderful casings for faggots, while the trotters (now fashionable in restaurants) can also be used for making gelatine.


On average our pigs are slaughtered when they are seven months old and weigh 100kg (220lb). Some breeds, such as Tamworth, Lop and Welsh, live for as long as 10 months, as they are larger and need the extra time to grow.


Commercial slaughter


In the past the pig was the mainstay of rural cottage life. Smallholders would take a piglet in spring, feed it the household scraps, then slaughter it at the end of autumn or in early winter. The meat would be preserved, smoked or cured to provide good winter meals and nourishment for the colder months. The urgent need to keep warm could be satisfied with an insulating, rich and fatty meal, as often the only heating in a cottage was a log fire and – perhaps – a cooker.


Today, the commercially bred pig’s unnaturally rapid growth and high-protein diet puts great stress on its heart and, unless the animal is slaughtered within 20 weeks, it is very likely to have a heart attack. Its forced, quick existence results in an unhappy life for the pig and lower quality meat, but fast money for the farmer. None of this encourages cooks or makes for a tasty, enjoyable meal.


Commercial pigs reach their 65–72kg (143–158lb) slaughter weight at just 16–17 weeks; at The Ginger Pig, ours will have lived a much happier life for 7–10 months.



Butchering


The pig is the most versatile of all the animals we eat, and almost all of the carcass can be used in the kitchen.


Now it is ready to be butchered, the pig is cut in half down the spine. The ‘leaf fat’ is removed from the stomach and rendered down into lard. The prized tenderloin running down the spine is taken out and the back legs removed for hams. The shoulder is then cut from the carcass between the fifth and sixth ribs; this is used for sausages and shoulder hams, or jointed for roasting. Both the backbone or ‘chine’ and the ribs are removed, leaving a whole side ready to cure for bacon.


Choosing pork


What to avoid


Inferior factory-farmed pork is white with damp flesh, which suggests that the meat could have been either injected with water or soaked after slaughter to boost its weight and therefore its profitability. The water will evaporate during cooking – and you will have been tricked both into buying water and serving a bland piece of pork.


The presence of red blotches, especially in the loin, is an indication of stress for the animal, usually incurred at slaughter. Under stress all animals produce adrenaline that adversely affects the flavour and texture of their meat. Stressed meat also has a surface sheen similar to the effect you get when a splash of petrol floats on the top of a puddle of water.


What to look for


Good pork is easy to spot; it will be firm to the touch and rosy pink in colour, with no trace of excess moisture. It will have a good layer of pure white fat between the flesh and skin. This keeps the meat moist while cooking and, vitally, increases the temperature next to the skin, giving golden crackling. The skin should be even coloured, smooth and soft to the touch, and dry without being leathery.


Choosing the right cut


There is a saying, ‘You can eat all of the pig except his squeal.’


Fore end cuts


As is the case with all animals, the meat closer to the front of the pig (the fore end) is the sweetest tasting. This is because most of the pig’s weight is carried by the front legs, and most of the body’s movement takes place at the front of the pig, with its head, neck and front legs.


All this constant exercise bulks up the muscles and adds fat marbling throughout. The meat from this area – with all the connective tissue around its complex muscle structure – needs to be cooked long and slow to break down the muscles, while the extra fat will add flavour and melt through the meat to increase moisture and give a juicy, tender plateful. In short, the front of a pig gives great, sweet-tasting meat that is always sold at a relatively good-value price.


Middle cuts


Pigs have exceptionally long backs and occasionally one extra rib, called a floating rib. The middle of the pig offers great-quality meat in the upper part of the body and of course the wonderful belly, which is very popular roasted with its crispy crackling, or cured and turned into streaky bacon.


Hind end cuts


The rear of the pig (hind end) has less fat running through the meat and this part is used to make the classic British ham. You can also roast the back leg, but careful attention is needed so that the meat doesn’t dry out while cooking due to the lack of marbled fat within the muscles.
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Sides of back bacon including Berkshire, Tamworth, Gloucester Old Spot and a cross-bred pig.







British pork cuts
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Fore end


1: Head


The head is traditionally used to make brawn (also known as ‘headcheese’) by pot boiling. The brains and tongue can also be extracted and cooked separately.


1: Ears


Frequently eaten in France but not so popular here – yet. Simmer to soften, then dip in butter and breadcrumbs and fry until crisp.


1: Cheek|Jowl


Exactly as it says, this sweet nugget of meat comes from the cheek and is traditionally called a Bath Chap.


2: Neck


A cut with many muscles. Good for sausages, pies and stews.


3: Shoulder


Whole (or boned) and slow-roasted, this is a very juicy cut, good for a large gathering as it’s pretty big. Diced or minced, it makes excellent casseroles, sausages, terrines and pies.


3: Blade bone


The top side of the shoulder, this can be boned and stuffed, slow-roasted or braised.


3: Spare ribs


Cut from the upper part of the shoulder with 4/5 ribs. Tasty sweet and succulent due to the generous amount of marbled fat. Cook whole, boned and rolled and slow roast, diced and casseroled or cut in cutlets to barbecue or grill. Versatile and economical.


4: Hand and spring


This cut comes from the lower part of the shoulder/upper part of the front leg. It is good slow-roasted, or braised with vegetables and is often minced or diced and used in pies, terrines and sausages.


5: Hock


The lower part of the leg, which has sweet-flavoured meat. This cut is best braised or pot roasted.


Middle end


6: Rack of pork


Since this cut comes from the rib area of the loin, it contains more fat, adding flavour. Can be tied to form a crown roast, similar to that you make using rack of lamb.


6. Cutlets


Taken from the front of the loin, these should be grilled or fried.


6: Boned and rolled loin


Classic premium boned and rolled joint, with lean meat and a good coating of crackling.


7: Loin chops


Taken from the middle of the loin, these should be grilled or fried.


7: Loin


Running along the back of the pig from the shoulders to the rump, this is served on the bone (ask your butcher to remove the backbone to make it easier to carve).


7: Chump end


The very rear of the loin. Roast it whole, or cut it into chump chops for grilling or frying.


7: Fillet|Tenderloin


This cut lies inside the ribs along the length of the loin. It is removed as one piece of meat and, as the name says, it’s tender! Grill, fry or roast.


7: T-bone chop


This is a butcher’s cut that is not commonly known in the UK.


8: Belly, thin end


Best left on the bone, this makes wonderful crackling when roasted. Great for sausages, pies and terrines.


8: Belly, thick end


This is the part of the belly from the shoulder end, and benefits from its thickness. Roast or braise. Good for barbecues.


Hind end


9: Rump


Large lean muscle that is tasty when roasted. Also cube and skewer for grilling or barbecue.


9: Pork steaks


Large lean muscle that can be sliced to make pork steaks.


10: Leg


The classic roast. Ask your butcher to score the skin to help create crisp crackling. It makes a great pot roast, braise, or boned, rolled and roasted. Your butcher can also slice it into steaks to grill or fry. It’s sometimes considered dry, but a good-quality leg of pork should have enough fat marbling to keep its meat juicy.


10: Escalope


Cut from the leg and beaten to flatten them, these are usually bread-crumbed and fried.


11: Tail


Great when used in the stockpot, the tail is also deep-fried and eaten by enthusiasts.


12: Trotter


The foot makes great gelatine when braised. Trotters are also highly nutritious and used in cold meat pies. The whole foot can be breaded and cooked until crisp, or Michelin star chefs skilfully de-bone, stuff and braise them slowly, allowing the sinews to melt into a fabulous, gelatinous dish.or for making gelatine.


Pork offal


Liver:


Strong flavour, used in pâtés and terrines.


Kidneys:


Left in a loin chop for a real treat, or in steak and kidney pies, or grilled or fried.


 


 


 


Other


 


Back fat|hard fat
From the length of the pig, this fat is vital in sausage production. While the meat cooks, the fat keeps its form and moistens it. It is also sliced into sheets for barding lean roasting joints of pork and beef.


 


Soft Fat|flair fat|leaf fat
From inside the carcass, this fat is rendered down to make lard.










Bacon and ham cuts
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‘The traditional breeds of pigs Tamworth’s, Lops and Welsh are all good for bacon. They can be taken to a heavier weight and then slaughtered at 12 months, weighing 180kg, which will deliver a carcass weight of about 120kg. As bacon pigs, they are larger than pork pigs and they naturally produce a greater amount of bacon that will have a good proportion of fat to lean meat, which is important for good tasty cooking.




We don’t often keep pigs for longer than 10 months as, once their muscles have fully grown, the pigs just start to lay down fat, making the fat-to-lean ratio unbalanced. But there is always an exception. We keep a few ‘oversized pigs’ back to make old-fashioned bacon, which has a tiny bit of lean and whopping three to four inches of back fat. We have a local customer in Yorkshire who loves to buy a 3–4lb piece of what he refers to as ‘proper fat bacon’. He is well into his 90s, very well and enjoys eating natural fat, as he has done throughout his life.




These days, we break the carcass for curing down into its major joints allowing us to cure the shoulder and the heavy and dense legs for a longer period and the middle for less time. Bacon is a thinner joint and varying the curing time in this way prevents it from becoming too salty and enables the curer to deliver exactly the required cure.




Note: all bacon can be cooked as pork but will just have the added salty flavor and possibly smoked aroma of bacon’






1 & 10: Shank|Knuckle|Hock|Foreshank


Lower part of the leg that is just above the trotter. Economical Sweet flavoursome meat, green or smoked, needs long slow boiling or braising, never discard the stock its good for adding to soup along with the meat. classically used for jambon persille, hock pot or sauce for pasta. The hock or foreshank is taken from the upper thick part of the lower leg and is economical and often sold smoked.


2: Ham


The king of cured meats both on and off the bone, hams can be broken down to make smaller hams. Boil or roast and then decorate and glaze for the centrepiece at a celebration table.


3: Slipper|Corner gammon


Between the leg and the rump, this makes a neat, boneless joint. Try it boiled or roasted whole, or sliced into rashers for grilling. Small exquisite ham that makes a great midweek supper.


3: Gammon


This cut comes from the end of the back and very top of the bottom. Gammon is a lean meat with only an outer coating of fat. Boil or roast whole for a large gathering. This cut is often incorrectly called a ham. When raw it is a gammon and only when cooked can it be called a ham.


3: Gammon steaks


These rounds are cut from the gammon, for frying or grilling.


4: Bacon chump|Oyster bacon


This a premium cut of bacon, now less-well known by this term but still requested by connoisseurs. Located between the end of the back and the top of the leg, the wedge shape of this joint makes a good, economical cut. Very lean, it is best sliced thinly and grilled or fried.


5: Short back bacon|Bacon chops


This is the premier of all bacons and is taken from the rear of the back with a large eye of meat and layer of fat just under the rind. Bacon chops are thicker slices on the bone and are suitable for grilling or frying. Try roasting a large piece of short back for a delicious and different treat.


6: Long back bacon


This comes from the middle of the back, running down the pig to belly bacon with an eye and streaky so giving both flavours in one cut.


7: Shoulder|Collar


This cut delivers a wide slice that is usually thinly cut. It is frequently used in the catering trade. Economical collar has a delicious sweet flavout and is boned, rolled and boiled to be used in pies or as a classic boiled ham, served with parsley sauce and peas.


8: Cheek|Jowl


The cheek is a nugget of meat and the jowl the whole part of the animal with fat, also known as Bath Chaps. This needs long slow cooking, boiling or braising and makes tasty pasta sauces or slow roasts.


9: Picnic ham


Often called ‘poor man’s ham’, this cut forms part of the shoulder, which, due to its muscles, needs long boiling.


10: Hock|Foreshank


See Trotter knuckle


11: Streaky bacon|Pancetta


This meat, taken from the belly, makes delicious crunchy bacon if cooked for long enough. Try roasting a large piece.









Boning, stuffing and rolling a loin of pork
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	Before rolling, score the skin. Use a medium knife to make small incisions all over, then cut the ribs from the loin using small, sweeping movements.


	Lift the ribs up and away from the loin, so you can reach the ends of the bones.


	Slice the ribs free from the meat in one length.


	Flatten the meat out, trimming if necessary to make it neat.


	Fill with a cylindrical roll of stuffing, if you wish.


	Roll up the boneless loin around any stuffing and tie at even intervals about three fingers’ width apart with kitchen twine, using butcher’s knots.
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Boning and rolling a shoulder of pork
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	Use a medium knife to cut the shoulder in half lengthways, slicing next to the short ribs. You will be working on the piece shown to the right of the photograph; the piece on the left will be turned into bacon.


	Carefully cut around the knuckle to release the blade bone. Start cutting away the spine and ribs.


	Trim away the spine and lower ribs to remove in one length.


	Trace the knife, using small sweeping movements, to cut around the shoulder blade.


	Remove the whole shoulder blade.


	Roll up the boneless shoulder and stitch and tie it with a butcher’s knot.
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One of Tim’s prized-winning Longhorns.



BEEF


The legendary British beef


In the past, the UK beef farmer produced some of the best beef in the world. These days, our bloodlines have been weakened, partly due to the exporting of the best animals of many of our breeds to other countries. Canadians, especially, took our breeds and mixed them with their own domestic cattle to improve the size and quality of their own stock, and the speed at which their beef got to market. In the UK we have in turn mixed our cattle with continental breeds to try and improve their quality, so our pure bloodlines have really diminished. But there is now better news. Over the past 10 years, enthusiastic beef breeders have travelled abroad and brought back the few remaining cattle with our original bloodlines. They have been bred with British stock to try to restore the quality and purity of our breeds. Slowly, changes are being made by farmers who do not want to lose the heritage of excellent British beef. Unusually – and thankfully – the British Longhorn has never been exported and so its bloodlines remain totally British.


About cattle breeds


Longhorns


My first Longhorns were two heifers, Generous and Holly. I bought them both in calf from top breeders in Leicestershire. I wanted the Longhorn breed mostly because they are handsome and I like beautiful animals on my farms. The heifers produced two great bulls, which were not really what we wanted; in order to expand my herd, breeding heifers would have been ideal in a perfect world. Breeders say that you should not keep bulls from a first birth, so I slaughtered them. This was my first mistake. I should have followed my instincts and kept them, as they were both strong. Arthur was a beauty, with a red coat, and would have made a wonderful bull for my herd today. He was the very first Longhorn we slaughtered and was a great success at the kitchen table, so all was not lost. We had found exactly the breed of cattle that we wanted.


We added another three females, borrowed a friend’s bull (we couldn’t afford to buy our own) and covered (mated) my cows and heifers, increasing my herd from five to ten. It has expanded every year since.


Longhorns are majestic, mighty beasts weighing in at almost a ton, with beautiful horns that turn down almost to their noses. These often look a bit like a bonnet. Their coat is a red-brown dappled with white; think of a brown canvas that has had a bag of flour thrown at it. No two cows are ever the same, but they all have a white stripe running down their backs.


Their meat is exceptional and very much in demand both by chefs and knowledgeable cooks. Longhorns are a slow-growing breed – as are all native English cattle – but this gradual development enables the beasts to lay down fat and deliver a splendid flavour, both things the beef-eater desires at the table.


That the Longhorn breed exists at all is thanks to Robert Bakewell, one of the most important figures in British cattle breeding and the agricultural revolution. Bakewell was a gentleman farmer, who developed the breed in 1760 when he crossed a horned heifer with a Westmorland bull, creating the Dishley Longhorn, today known as the English Longhorn. The breed was widely farmed until the 19th century, when the Shorthorn took over. Sadly, Longhorns declined and became rare in the 1960s, but in 1980 they were rescued by the Rare Breeds Survival Trust and have made a good comeback. There are now more than 4,000 Longhorn cattle in the UK.


Longhorns are good milk producers as well as good beef animals and their milk has a high fat content. In fact, it was used to make the first Stilton cheese. One day I would like to start a dairy herd of Longhorns, though this has not been done since 1973. We may have the largest herd of Longhorn cattle in the UK, with around 360 cows and calves, although the numbers vary according to the time of the year.


Shorthorns


In 2006 we purchased some Shorthorn cattle, another native breed and a great cow for beef, to enable us to offer a wider variety in the shops. Like Longhorns, these beasts are easy to manage and produce brilliant meat when allowed to mature naturally for at least 30 months before slaughter. They are average sized, with mahogany-coloured coats, sometimes flecked with white. The breed used to have short horns, as you’d expect, but they are now ‘naturally polled’, which means the horns have been bred out.


Herefords


We also added Herefords in 2006. This breed has been extensively exported to the Americas and Australia and bred with other cattle to improve the quality of meat and speed of growth. Herefords today are often bred for the mass market and slaughtered at an early age of 20 months, but I don’t consider the beef to be at its best until they are 30 months old, as they need time to mature and lay down the all-important layer of fat.
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Some of our Belted Galloway calves.



Belted Galloways and Riggits


We have a small herd of Belted Galloways, and have just started to breed the red-coated Riggits, which were very popular in the 18th and early 19th centuries. Red Riggits are now seldom seen, and I really want to build up a new herd by crossing my Belted Galloways with my new red Riggit bull to try and get a pure red calf. I seem to have a liking for ginger or red hides. It all started with my Tamworth pigs, followed by reddish-brown marbled Longhorns, and that’s not to mention the Plum Pudding pigs!


Riggits are the original Galloway cow from south-west Scotland but are now a very rare breed and virtually unknown flavour. We are breeding them to develop a herd; it will take a while, however, as we are keeping all the females for breeding on and will only kill mis-marked bulls (those with white patches in the wrong place). That’s because we only want the bulls with perfect markings to sire our new herd. It’s a long, slow process to get a herd right, with just one calf being born from one female every year – and that’s only if you have 100 per cent success.


Other breeds


I am planning to add Murray Greys (a cross of a female Shorthorn with a Galloway bull, which is very hardy) and Red Devons. The desire for Red Devons comes from my admiration of Anton Coaker, from whom I bought my red Riggit bull last summer. He farms Red Devons on 15,000 acres on Dartmoor and they roam happily, producing excellent meat. I’d like to do the same in the north of the country.
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