
Roast Pork Belly. Orange, Ricard & Mint Salad 
 

Serves 4-6 

 

Ingredients 

1.5kg piece of belly pork with the rind 

1 tbsp Sichuan peppercorns 

1 tbsp black peppercorns 

2 tbsp Malden sea salt 

2 tsp five spice powder 

2 tsp caster sugar 

 

Method 

Prick the skin of the pork with a fine skewer thoroughly, going through the fat 

but not into the meat. Pour a kettle of boiling water over the skin, leave it to 

drain then dry it well. 

 

Heat a heavy based frying pan over a moderate hob. Add the Sichuan and 

black peppercorns toasting them to release their aromas. Put them in a pestle 

and give them a good mortaring, along with the sea salt, five spice and sugar. 

 

Turn the pork flesh-side up on a tray and rub the flesh all over with the spice 

mix, leave it to marinade in the fridge overnight. 

 

Preheat the oven to 200°C. Place the pork skin-side up on a rack resting over 

a roasting tin of water. Roast the pork for 15 minutes then reduce the 

temperature to 180°C for a further 2 hours, topping up the water in the 

roasting tin as necessary. 

 

Increase the oven temperature to 230°C and give the pork a final 15 minutes 

crisp up before removing it from the oven. 

 

 



Orange, Ricard & Mint Salad 
 

Ingredients 

200g runner beans, blanched and diagonally sliced 

1 tsp Ricard 

4 oranges 

20 mint leaves, ripped 

 

Method 

Trim the runner beans, diagonally slice them then cook in boiling salted water 

for 3 minutes – they need to be still crunchy. Drain through a colander and 

refresh in iced water. Drain. 

 

Cut off the orange peel using a sharp knife, leaving no trace of pith. Segment 

the oranges, keeping any juice. 

 

Place the beans, oranges, Ricard and mint in a bowl and muddle together. 

Leave to marinade for half an hour. 

 

Serve with the pork. 

 

 
 


