
Roast Pork

2 kg loin pork, bone in, skin on
2 tsp fennel seeds, toasted
2 tsp rosemary leaves, finely chopped
1 tbsp salt flakes
1 tbsp olive oil
2 brown onions, thinly sliced
200 ml dry cider
1 tbsp wholegrain mustard
50g butter

INGREDIENTS :

 

Preheat the oven to 240˚C.
Grind the fennel seeds in a mortar and pestle along with the rosemary leaves and salt. Massage the mix into the skin of the pork,
along with the olive oil. Remove the pork from the tray and lay the sliced onion on the bottom, then place the pork back on top
of the onion.
Roast for around 30 minutes (or until the skin has turned to crackling), then reduce the oven heat to 160˚C and continue roasting
for 1–1½ hours or until the internal temperature reaches between 62˚C and 71˚C, depending on how well done you like your pork.
Remove the pork from the oven, place it on a board and cover it in foil to rest for at least 30 minutes. The foil will keep it warm
while all the fibres in the meat relax If given the time to rest the meat will lose less juice when you cut it and when you eat it
the meat will be juicier and tastier. The time taken to rest will depend on its size, a 2kg roast is best rested for 30 minutes before
carving
While the pork is resting, pour off the excess fat from the liquid in the roasting pan, then transfer the remaining liquid and onion
into a saucepan.
Add the cider and mustard to the pan, then use a stick blender to puree the mixture. Heat the sauce over a medium and cook for
20 minutes or until thickened. 
Remove from the heat and stir in the butter.

INSTRUCTIONS :
 

The day before you want to cook the pork, use a sharp knife to score the skin at 1 cm intervals, then place the pork onto a tray in the
fridge, uncovered. Moisture in the skin is the enemy of great crackling and the fridge will help draw the moisture out.
Bring the pork out of the fridge about an hour before you want to cook it that way the meat can come up to room temperature.
 

 
In terms of the sides and trimmings to go accompany the pork 
that is entirely up to you as we all have our favourites, personally I’m a potatoes, pumpkin and green peas sort of a guy. Something
to consider is roasted potatoes and other root  veg normally take around 30-40 mins to cook depending  on if you par boil them first
so take that into consideration  when you have the pork in the oven and try and time it so  they are ready, hot and coming out of the
oven after the  pork has been rested and ready to carve.


