INGREDIENTS:

 2KG LOIN POTK, BONE N, SKIN 0N

e 2TSP FENNEL SEEDS, T0asTeD

e 2TSProSemary Leaves, FINeLY CHOPPED
e 1TBSP SALT FLAKES

e [TBSPOLIVE OIL

2 BIOWN ONIONS, THINLY SLICED

e 200 MLDry CiDer

[ TBSP WHOLEGraIn mustarb

 50G BUTTEr

INSTROGTIONS: B

THe DAy Berore you want 10 COOK THe POrK, USe d SHArP KniFe T0 SCOre THe SKin a1 1 CM INTervaLs, THen PLace THE POrK ONTO a Tray In THe
FriDGE, uncovereb. MOISTUre In THE SKIN IS THE enemy Of Great CrackLING anD THE FriDGE WILL HELP Draw THe MOISTure our.
BrinG THe POrK OUT OF THE FriDGE aBOUT an HOUI BEFOre you want 10 COOK IT THAT way THe medt Can come up 70 room Temperature.

o PreHeart THe oven 10 240°C.

o GIIND THE FENNEL SeeDS IN d MOrTar and PeSTLE aLONG WITH THE roSemary Leaves anb SaLT. MdSSdaGe THe MIX INTO THe SKIN Of THe POrK,
dLONG WITH THE OLIVE OIL. ReMOVE THE POIK FFOM THE Tray anb Lay THe SLICED ONnlon on THe BOTTOM, THEN PLaCe THE POrK BaCK on TOP
OF THe onion.

« ROQST FOI @arounb 30 minuTes (Or UNTIL THe SKIN Has TUrneb 10 CrackLING), THEN repuce THe OVen Heat 10 160°C and conTinue roastineg
FOr 1-1% HOUTS Or UNTIL THE INTErnaL Temperature reacHes BeTween 62°C and 71°C, DEPENDING 0N HOW WELL DOne You LIKe your POrk.

o REmMOve THe POrK From THE Oven, PLaCe IT 0N a BOArD and COVEr IT IN FOIL TO reST FOr aT LeasT 30 MinuTes. THe FOIL WILL KEeP IT warm
WHILE dLL THE FIBI'eS IN THE meart reLax IF GIVEN THe TIme TO resT THe meat WILL LOS€ LeSS Julcé WHen you CUT IT anb wWHen you eat IT
THE meaT WILL Be JUICIEr anD TaSTIer. THe TIme TaKen TO rest WILL DEPeND ON ITS SIZe, a 2KG rodsT IS BeST resTeD For 30 minuTes Berore
carvina

o WHILE THE POrK IS resTinG, POUr OFfF THE eXCess FaT From THE LIQUID IN THE roasTinG Pan, THEN Transfer THe remainineg LiQuib anb onion
INTO a Saucepan.

o ADD THE CID€r anb musSTarD TO THe Pan, THeN use a STICK BLENDEr TO PUree THe miXTure. Heat THe Sauce over @ mepium anb COOK FOr
20 MINUTES Or unTIL THICKENeD.

o REMOve From THe HeaT anb STIF IN THE BUTTET.

N TErms Of THE SIDES and TrIMmINGS T0 GO aCCOmMPany THe POrK

THAT IS ENTIreLY UP TO YOU aS We dLL Have Our FavouriTes, PersondLLy I'm d POTATO€S, PUMPKIN anD Green peas SOIT OF a GUY. SOMETHING
TO CONSIDEr IS roasTeD POTATOES anb OTHEr rooT VeG NormdLLy Take arounb 30-40 MINS TO COOK DEPENDING ON IF YOU Par BOIL THEM FIrsT
SO Take THaT INTO consIDeratTion WHeN you Have THe POrK IN THE OVen anb Try anb TIMe IT SO THeY are reaby, HOT anb COMING OUT Of THe
Oven afTer THe POrK HasS Been rested anb reaby 10 Carve.



