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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 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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My fascination with pigs started at an early age. I remember vividly my father buying a half pig from a local farmer and cutting it up at home to pop into the freezer for the winter months. We lived in the country, just outside Folkestone in Kent. I’m sure this was not an every-day occurrence, but it seemed quite normal to us. It was the first time I had seen a dead animal ever, let alone in the house. My father would not only cut and tie the whole thing up but also use all the extremities. Even to this day, like my brothers and me, he adores trotters and always asks me to get him a couple when I go to the butchery. Another of his great favourites was brawn. I can still see it now, a quivering jellified mould of chunks of pig head, tongue and brain. He would make it in a Pyrex bowl and turn it out onto a white enamel plate with a dark blue edge. That was tea, along with bread and sometimes piccalilli.


The first book I ever read on cooking was given to me by the local church hall caretaker. I reckon I must have been eight or nine, and I had never shown any real interest in cooking before, so my mum says. I’m not quite sure why he gave it to me. I think he was trying to keep me occupied while my father helped out clearing up after a jumble sale. The 1936 edition of Warne’s Everyday Cookery, it really fired me up with its wonderful colour and black and white plates of elaborate dishes and preparation methods from chefs. Flicking through it some 40 or more years later, there in the front I found a recipe for my dad’s brawn, written down by me, along with another of his favourites, bread pudding.


The farmer who supplied my dad was a lovely man called George King. He was a big man, quietly spoken and always wearing a flat hat. His son Andrew helped him out on the farm and his mum ran the small shop. My elder brother Chris worked on the farm on a Saturday, helping out with various jobs, and one late-summer day he asked me if I would like to help spud picking. This entailed walking up and down the field picking up potatoes that had been spun out of the dry ground by the tractor. It was hard, back-breaking work, but I did enjoy it. We would get 50p a sack (56lb in those days), with a few bags of fruit thrown in and a small bottle of milk straight from the cow for our cornflakes.


I progressed from spud picking to feeding and watering the pigs. It took a good hour and involved jumping in and out of a long row of pigsties. George named each sty, and the first one I remember was called Barrel’s, then Green Doors, The Piggery and finally Kathmandu on the end, as it was the furthest away. We would grind the barley or wheat for feeding the pigs in a large mill with a huge hopper, then mix it with a pre-bought feed. On some Saturdays, a large van would appear carrying 20 or so flour bags crammed full of bread, cakes, buns and doughnuts from a local baker. Some were still good to eat and Andrew and I would stuff ourselves. The pigs, needless to say, would gorge themselves too. They also had great names such as Gertrude, a lovely Saddleback, and Queenie, a Duroc cross. Albert the boar would make sure they were all kept happy and in pig. Occasionally you would get a runt or a pig that wasn’t quite right; Wibbly and Ted were classic examples. Wibbly walked sideways and had a constant shake, probably due to brain damage caused by her mother laying on her, but she was lovely, affectionate and such a character. Ted was a boar runt with a large belly that almost dragged on the ground and a constant sniffle. Wibbly and Ted became good friends and lived in the barn, from where they would roam the farm. Both, I have to say, made great pork, probably because they really were free range.


Those were good times – no E. coli, no restrictions on feed, no hassle and above all great-tasting pork. This was small-scale production and way before I had even heard of intensive farming. I’m sure it existed, but the focus then was not on feeding regimes and state-of-the-art quick-growing feed but on well-reared, good-quality, delicious meat. In fact, all the hotels and restaurants I ever worked in always had a ‘pig man’, who once a week would take away large bins filled with the leftover food. From there it was boiled, sieved, cooled and fed to pigs. That has all stopped due to very strict regulation. My belief is that we should return to those days because thousands of tonnes of perfectly good food are now being tipped into landfill. A lot of commercial pig food is bulked out with cooked, dry bakery products like George used to use, so to me there is no difference between that and ‘waste’ food. But for this to work of course, the collection, cooking and use of the food must be properly regulated and controlled, ensuring no raw meat or fish products are allowed to enter the food chain.


One thing I did learn with George was the cycle of pig rearing. Piglets were born, weaned off, fed and fattened and then sold. It was not by any means a large-scale operation, but it taught me that well-reared, well-looked-after and well-fed pigs produce great-tasting end products. If you are about to embark on pig keeping or production, you have to be committed, in my eyes, to humane ways of rearing and housing, fresh water and good feed and a peaceful existence. You also have to follow the process right through from cute weaners to the slaughterhouse. Yes, the final stage is unpleasant, but only then can you fully understand the importance of the whole cycle.


Slaughtering is not a pleasant experience, as I have said, but all the slaughterhouses I have been to treat the animals with great care and attention. A stressed animal is no good to anyone; adrenalin can cause havoc in fresh meat if the animal is not properly looked after. Simon, my butcher and co-author of this book, once called me to say that a pig carcass was like jelly due to adrenalin. I would much rather eat meat that I know has been reared and treated correctly and humanely from start to finish. I have, over the years, dabbled in pork production and gone to great lengths to ensure that all my animals had a good life.


I often get asked about rare and old pig breeds, and which offer the best and highest meat yield, lowest fat content and so on. To me, there were and still are some fabulous breeds around. However, one of the main reasons some are no longer with us is because they either have a very low meat yield or are too fatty. I personally like Oxford Sandy and Black, Berkshire and a cross between Pietrain, Duroc and Middle White. Gloucester Old Spot is widely used these days by chefs, along with Tamworth, but it really depends on what you are going to do with the end product. The issue of pork’s fat content always rears its head though, and the press is full of shock-horror stories of this most demonised of food products. Some research even suggests that pork fat can actually be good for you in certain circumstances, and lean pork has less fat per kilo than cottage cheese. The supermarkets have to take a little of the blame here. They say that their customers want a very small amount of fat on their joints and cuts, whereas those I talk to want more fat – not a lot, but slightly more. So I think it has a lot to do with a quicker turnaround of product; the longer you leave pigs to fatten, the more they cost you in feed.


From a chef’s point of view, pork is an incredibly versatile meat. I always say that you can pretty much marry any flavour profile to it. Spices work well with pork; take for instance a pork vindaloo where the meat melds with the spicy fragrance and doesn’t overpower the final dish. Sweet fruits such as mango, roasted pears and raspberries are perfect, but equally sharp fruits such as blackcurrants, rhubarb and lime or lemon also seem to go naturally with it. Some fish works well with pork too; lobster, prawns, scallops and even salmon make ideal partners. Cream, mustard, vinegars, oils and many herbs are all fine with pork – it’s truly fail-safe.


Years ago, all over the world, many families kept a pig that was fattened for the lean winter months, including here in the UK. The pig spent spring and summer gorging itself and when the time came provided the family with much-needed, highly nutritious food. Every part of the animal was prepared and eaten fresh, or preserved. Salting and drying was the most popular preserving method. Preserving it in its own fat, or confit, is still practised today by many chefs and restaurants, as it results in a very long shelf life.


Our European friends produce a dazzling array of preserved meats and it was on a filming trip in the south of Spain that I realised how far behind we are in the UK. I flew to Seville and then drove up to Aracena in the western Andalucian countryside to meet Miguel. He was responsible for overseeing the PR that surrounds arguably the world’s best air-dried ham, jamón Ibérico. We toured the area – incredibly, the size of Holland – that produces these wonderful, happy and, yes, tasty pigs. They feast on acorns and put on roughly a third of their weight in just three months. They are amazingly clever, deftly removing the outside husk of the acorn before eating the centre and spitting out the rest. At about one year old they are rounded up and processed, packed in salt and then left to hang for many months until the ham has produced a fantastic unrivalled sweetness. Some hams are eaten after only a few months but others are hung for as long as five years, all controlled by human eye, feel and expertise. On saying goodbye to Miguel, we shook hands and he said ‘Trouble is Phil, you can’t do this in the UK.’ On the plane I fell asleep but after a few minutes woke up and thought about what Miguel had said to me. Why can’t we? We have pigs, we have salt and we can mimic the temperature and, more importantly, the humidity.


So about ten years ago I bought some land and practised producing ham, buying what I thought were the right breed and rearing them. What a disaster – mouldy meat, tough, too dry, awful. I tried again, and failed again. I remember going to the abattoir and the farmers slow hand clapping me as I tried to reverse a trailer. A good friend of mine, Peter Gott, once said to me, ‘Show me your hands’. I duly did and he said, ‘You’re not a real farmer, you haven’t got enough s**t on your hands.’ Of course he was right, but he did agree to help me. I was about to give up when I was introduced to Simon Boddy, a big, gruff butcher with a disdain for chefs; I can’t put in print what he called them. He didn’t trust me and made that very clear. It turned out he was a master in curing and preserving. We became good friends and partners, and I found somebody that shared my passion for pigs and cured meats. His knowledge and experience is second to none, and his dedication to his work borders on obsession. We still josh each other about those early days. When I decided to write a book on pork, I simply had to have Simon on board to help me. So here is the product of probably 60 years’ sheer hard work and dedication. Yes, Miguel was right to a certain extent, but watch out, we’re catching up!
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Sus scrofa domesticus, more commonly known as the domestic pig, has always been considered to be a subspecies of the wild boar. There is archaeological evidence, found in the Tigris basin in eastern Turkey, to suggest that the pig was domesticated from the wild boar as early as 13000–12700 BC, a process achieved by our ancestors with relative ease due to the adaptable and omnivorous nature of the creature. Wild boar were indigenous to Western Europe, including Great Britain, and were widespread by the Middle Ages. There is some debate as to whether wild boar populations were locally domesticated or the modern European domestic pig was produced by crossing native wild boars with domesticated Asian pigs. In the late 18th century, Chinese pigs were brought to the UK, and in 1830 a grey-black boar and sow were imported from Italy by a Lord Weston. These and other foreign breeds were introduced to improve the variety, quality and quantity of the meat. Although there is not much authentic information available to explain how our breeds developed, I suspect that the breeds we know today owe a fair amount to this ancestry.


Although I have worked with pork for nearly 30 years, my real fascination began about 15 years ago. I had just lost quite a big customer and was looking for ways to replace the turnover. The pork industry in the UK at that time was on its knees and it was really tough for pig farmers. It was suggested to me that we could perhaps offer a service to farmers that would increase the value of their pigs, namely turning them into cured products such as bacon and sausages. I contacted Farmers Weekly and they ran an article on it. We started to get enquiries fairly quickly, and before long we began to process some pigs. I have to say that the venture exceeded my expectations and with the advent of farmers’ markets in the late 1990s it turned into a whole new career. Along with the extra business I started to learn about the various pig breeds and how different they all are.


By far the most popular pig breeds are what we generically call the rare breeds, which include the Gloucester Old Spot, Tamworth, Large Black, Middle White, Berkshire, Oxford Sandy and Black and the Saddleback. Unfortunately, I have absolutely no affection for any of these breeds. There is a massive misconception that rare breeds provide the most flavoursome pork and the tastiest bacon and sausages, which is frankly an absolute load of codswallop. The reason these breeds are rare is because from a commercial point of view nobody wants them, and certainly not me! I mention the word ‘commercial’ because the bulk of pork (at least in the UK) is produced commercially and you will hear no mention of a rare breed on a commercial pig unit – but the term you will hear is ‘hybrid’.


With pressure from consumers to have less fat and more meat, and pressure from the multiples to have cheaper pork, we have over the years seen pig-improvement companies evolve and develop hybrid strains of pig to satisfy such demands. These companies will take certain breeds of pig and, using applied pig genetic development techniques, produce strains of breeding stock that fulfil the most stringent of requirements, i.e. a pig with a long lean back and double-muscled hams.


When I met Phil, the first pigs we processed together were Sandy and Black crosses. The estimated usable lean meat of these pigs was somewhere between 30 and 40 per cent, which is simply not good enough for what we wanted to achieve. Don’t get me wrong, the meat we did get was fantastic, but there was just not enough of it. I introduced Phil to a customer of mine who happened to be a pig farmer producing outdoor-reared weaners for one of the leading supermarkets. These pigs were a hybrid specifically bred to produce lean, well-muscled carcasses and could be kept on a free-range system. The biggest proportion of the breeding came from the Large White and Landrace, with Duroc and Hampshire providing the hardiness and intramuscular marbling, and Pietrain the muscle conformation. Our first batch of hybrid pigs went into some fenced-off woodland that we had access to and they were allowed to act like pigs should act – foraging and uprooting everything in their path – as well as being fed a feed ration with all the components in it to keep them healthy and fatten them for slaughter. They were nine months old at slaughter and as carcasses were just what we wanted to produce some wonderful charcuterie. After that, there was no looking back!





[image: illustration]




[image: illustration]





[image: illustration]








The front end of any animal, especially the shoulder, often gets a bit forgotten. Yes, it’s the fattiest part and when you balance out the meat to fat ratio it is far higher than, say, the loin, fillet or even gammon. This, though, can be an advantage. A rolled shoulder of pork, for instance, will be delicious, even if slightly overdone, because the amount of fat it contains means it is constantly basted throughout the duration of cooking. The meat from the shoulder is also great for pot-roasting, braising or stewing, plus it makes excellent burgers. A pork burger can be very dry, but one using minced shoulder will be deliciously succulent because it’s roughly 15–20 per cent fat. Neck fillet, cut from the top shoulder, can be equally delicious when lightly grilled, sautéed or barbecued and it is not often used.


Simon always says that good salami is best made from carefully butchered meat from the shoulder. When we make salami together he ‘seams out’ all the individual muscles (cuts where they are attached to each other or to the bone) and then mixes them with a proportion of good-quality fat. Sausages taste good primarily because the meat has a good fat content; remove that and the meat tastes dull. A lot of the sausages you can buy are made using any old rubbish left over, but we take great care to get the right balance of good-quality meat, fat content and seasoning.


Ribs have become extremely trendy over the past few years. Almost every café/brasserie/diner serves them in some way, shape or form, which is not surprising as there is something enormously satisfying about tucking into a rack of glistening, full-flavoured, sticky ribs – real finger food! I was lucky enough to spend some time in North Carolina learning how to prepare and smoke them properly. The most important rule to remember is to cook ribs long and slow in a moist environment – then the meat will fall off the bone. Yes, they are essentially a by-product and would normally be thrown away, but our American friends have turned them into high-end cooking. All over the Southern states there are cookery competitions focused on ribs, and they spend hours – sometimes days – perfecting their recipes. I have tried to make mine a little more user-friendly so they are easy to cook, but no less delicious. – Phil






Hand of pork braised with dried blueberries & elderberries


I USE ELDERBERRIES THAT I DRY MYSELF AND IT’S A PERFECT WAY OF KEEPING THEM FOR THE WINTER MONTHS. I HAVE NOT SEEN THEM AVAILABLE TO PURCHASE COMMERCIALLY YET. HOWEVER, IF YOU DON’T HAVE ELDERBERRIES, ANY DRIED RED FRUIT WILL DO. EIGHT HEADS WILL PRODUCE ABOUT 350G FRESH BERRIES, AND ONCE DRIED THEY WILL REDUCE IN VOLUME BY ABOUT HALF. I HAVE SOME AT HOME THAT ARE A YEAR OLD. TO DRY THE BERRIES, SPREAD OUT ON A NON-STICK BAKING TRAY AND PLACE IN A VERY COOL OVEN, SAY 110°C/GAS ¼, FOR ABOUT 6–7 HOURS. YOU CAN USE A DEHYDRATOR TO DRY THEM IN LESS TIME. THE SAME PROCESS APPLIES TO DRYING FRESH BLUEBERRIES, BUT YOU CAN BUY SEMI-DRIED BLUEBERRIES FROM SUPERMARKETS THAT ARE PRETTY GOOD. ONE OTHER TIP I PICKED UP IN HUNGARY – NEVER ADD PAPRIKA TO HOT OIL, AS IT WILL BURN, TURN BITTER AND LOSE ITS PERFUME. IF YOU CAN, ALWAYS ADD ONCE ALL THE LIQUID HAS GONE IN.


Serves 4 Preparation time 20 minutes Cooking time about 2 hours, plus standing


4 tablespoons vegetable oil


1 large onion, very finely chopped


1kg hand of pork or shoulder, rind and fat removed, cut into 3cm pieces


3 tablespoons plain flour


1 glass Madeira


1 glass water


10g pork or chicken stock cube, crumbled


2 tablespoons caster sugar


1½ tablespoons smoked paprika


2 tablespoons dried elderberries


2 tablespoons dried blueberries


3 tablespoons pearl barley


salt and freshly ground black pepper


TO SERVE


200g thick Greek yogurt


6 tablespoons chopped fresh flat-leaf parsley


* Preheat the oven to 160°C/Gas 4.


* Put a large ovenproof pan with a tight-fitting lid on the hob and heat the vegetable oil over a low heat. Add the onion and cook for 5 minutes to soften slightly.


* Mix the pork and flour together well in a bowl. Add to the pan and brown all over, then add the Madeira, water and stock cube and mix well. Stir in the sugar, paprika, dried berries and barley.


* Season well with salt and pepper, mix thoroughly and just bring to the boil. Immediately cover the pan with the lid, then transfer to the oven and cook for 1 hour 45 minutes.


* Remove from the oven and leave to stand for 20 minutes. Stir in the yogurt and serve scattered with the chopped parsley. It’s as simple as that.
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Roast pork with white wine, oranges & oregano


I FIRST COOKED THIS DISH SOME 20 YEARS AGO, AND THE COMBINATION OF FRESH ORANGE AND PUNGENT OREGANO WORKS VERY WELL INDEED WITH PORK. I ALSO REVEAL HERE HOW TO ACHIEVE PERFECT CRACKLING EVERY TIME – IT REALLY IS VERY STRAIGHTFORWARD. ALL YOU NEED TO SERVE WITH THIS DISH IS A LARGE BOWL OF NEW POTATOES AND SOME PURPLE SPROUTING BROCCOLI OR EVEN A FEW ASPARAGUS SPEARS.


Serves 6 Preparation time 20 minutes Cooking time 1 hour 40 minutes, plus resting


1kg boned shoulder of pork, tied


salt and freshly ground black pepper


SAUCE


1 large glass dry white wine


½ x 10g chicken stock cube, crumbled (to add a little extra flavour to the sauce)


275ml fresh orange juice


2 teaspoons caster sugar


2 teaspoons fresh or 1 tablespoon dried oregano


1 heaped tablespoon arrowroot or cornflour


* Preheat the oven to 190°C/Gas 5.


* Season the joint well with salt and pepper, then place on a piece of scrunched-up foil in a roasting tray and pop in the oven. I normally cook this size joint for about 1 hour 20 minutes.


* Remove the roasting tray from the oven. Cut off the strings around the joint, remove all the crackling and place, inner-side up, on a baking tray. Cover the joint with foil and leave to rest for a further 20 minutes before you eat. This helps the meat relax and become a lot juicier.


* While the meat is resting, place the baking tray with the crackling in the oven, turn the oven up to 220°C/Gas 7 and cook until it turns crispy and well browned. This should take about 20 minutes.


* Meanwhile, tip off all the fat from the roasting tray, add the wine and swirl around to remove any crispy bits from the tin. Spoon into a saucepan and bring to the boil. Add the stock cube, orange juice, sugar and oregano, then bring back to the boil. Cook for about 5 minutes to reduce slightly and for the stock cube to dissolve, then re-season.
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