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FOR THE PORK: M. Simon O'hea

« Olive oil 1 tablespoon Inemationat beat
« Crushed garlic clove 2 pieces

« Finely chopped rosemary sprigs 2 x 6 cm.

« Finely chopped parsley 1 tablespoon

« Crushed fennel seeds 1 tablespoon

« Whole grain mustard 1 tablespoon

« Freshly ground black pepper

© Flaky sea salt

« Boneless half pork loin, skin and belly on (2.5-3 kg.)

« Apple sauce 1 jar

FOR THE MASHED POTATO:
« Potatoes (peeled and cut into large chunks) 750 g.
 Butter 50 g.
* Double cream 125 ml.

PREPARATION: Serve 4 persons
1. Pre heat oven at 180 degrees Celsius.

2. Combine olive oil with garlic, rosemary, parsley, mustard, fennel seeds
and generous amounts of black pepper. Open out meat and rub flesh side
all over with this mixture.

3. Roll meat into a cylinder shape with skin outside and tie firmly with
string at intervals.

4. Score skin with a sharp knife using only the tip of knife in line with
string. Rub any remaining mixture over the skin and sprinkle with salt.

5. Place meat on to a roasting dish and roast at 180 degrees for the first
20 minutes, turn down temperature to 140 degrees and roast for a further
60 minutes, finally if skin is not crispy return heat to 180 degrees and
roast for another 30 minutes (if skin is already crispy remain heat at 180
degrees).

6. Meanwhile place potatoes in large saucepan of salted water and bring
to the boil, then cook for 10-15 minutes or until Soft.

7. Tn a separate pan, boil butter and cream until reduced to half. Drain
the potatoes and mash them together with the reduced buttery cream
until smooth and creamy making sure there are no lumps.

8. Remove pork from oven and rest for 15 minutes. Slice pork 1 cm. thick
with carving knife and fork, serve with mashed potato and apple sauce.
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