crispy roasted pork belly
with apples and sage with

CAPE OF GOOD HOPE
RIEBEEKSRIVIER CAROLINE
Recipes by Ilse van der Merwe
The simple, classic combination of pork and apples are a match made in heaven. The apples become soft enough
to almost double up as an apple sauce (a great texture contrast with the crispy crackling), but if you love gravy, feel
free to add some chicken stock to the roasted pan juices and reduce it for an extra accompaniment.

INGREDIENTS

(serves 4-6)
1,5 kg boneless pork belly, skin scored
15 ml extra virgin olive oil
15 ml (1 tablespoon) coarse salt or salt flakes

a small bunch sage leaves
2-3 onions, sliced into thin wedges
3-4 apples, halved
freshly ground black pepper

METHOD

Place the belly skin side up on an oven rack and pat the skin dry with kitchen paper. Place uncovered in the
refrigerator to dry out overnight (or at least for 3-6 hours). Remove from the fridge and preheat the oven to 230
C. Brush the skin side with extra virgin olive oil. In a pestle & mortar or a small blender, crush the salt with about
5 of the sage leaves (chop the leaves before grinding) until you have a pale green salt mix. Use about 2 teaspoons
of this mixture to rub into the skin of the belly, making sure to get into the score lines. Place the rack over a
regular baking tray lined with baking paper, then roast at 230 for 30 minutes to get the skin puffed up and crispy.
While the skin is crisping, prepare a deep rectangular roasting tray by brushing the bottom with olive oil. Add the
onion wedges and apples, a handful of sage leaves and season with salt & pepper. Drizzle all over with olive oil.
When the 30 minutes roasting time of the belly is up, remove from the oven and turn down the heat to 170 C.
Transfer the rack with the belly from the baking tray to the roasting dish, so that the pork belly’s drippings will
land over the apples and onions. Return to the oven for 2 hours at 170 C. The skin side should now be golden
and puffed and the meat cooked but still juicy. Remove from the oven, let it rest for 10-15 minutes, then slice
and serve hot with the apples and onions, the extra sage salt, and a crisp green salad.
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