Roast Belly Pork with Rhubarb Compote





Serves 4


Oven temp: 200°C/400°F/Gas Mark 6





A delicious alternative for Sunday lunch or an evening with friends - easy to cook and serve.   Serve with leek and potato mash and Rhubarb compote.





½ Pork Belly, derinded and boned out


Black pepper





Place foil in the bottom of your roasting dish, with sufficient to wrap around the meat if needed.  Place a rack in this dish and place the belly pork on top.   Season with a generous amount of black pepper. Wrap in foil parcel to cook.


Place in hot oven for 20 mins., then turn down the oven temperature to 150°C/300°F/Gas Mark 2  for the rest of cooking time - approximately an hour or just over. Open the foil for approximately 15 mins to brown the top of the meat, but not for too long to keep your meat moist and delicious.


When ready, the meat will be crispy on the outside, and moist and succulent inside.  The fat will have dripped away into the bottom of your roasting dish.


To serve:   Place meat on a board, and slice into long pieces.  Serve hot with leek and potato mash and a fruity sauce to compliment the flavours.





Rhubarb compote





450 g (1 lb) rhubarb


300 ml   (½ pt) red wine


100 g (3 oz) butter


10 cardamom pods


160 g (5 oz) brown sugar                





Wash and slice the rhubarb into small chunks; melt the butter in a saucepan and add the rhubarb, saute until it changes colour.  Add the sugar, red wine and cardamom pods then simmer gently for 10 minutes.  Serve warm with the above recipe.





The mixture of flavours of the three items together is so delicious!


