
MASTERCHEF 
 

Pan Roasted Ginger Pork Fillet, Roast Potato, Mulled Cider Sauce, Salt Baked Carrots, 
Spiced Cabbage and Ginger Crumb 

 
RECIPE FROM DALE WILLIAMS 

 

 
 

Serves 4 
Prep time: 1 hour 

Cooking time: 2 hours 
 
Ingredients 
 
For the onion sauce: 
2 large Spanish onions 
200ml Beef stock  
 
For the salt baked carrots 
500g table salt 
½  tbsp caraway seeds 
½  tbsp coriander seeds 
½  tbsp fennel seeds 
2 cloves of garlic, peeled & chopped 
2 egg whites 
Drizzle of Olive oil 
Large Knob of Butter 
 
Mulled cider sauce 
250 ml bottled dry cider 
4 cloves 
1 cinnamon stick 
Sprig of thyme 
1 orange (strip of zest) 
2 large cooking apples 
Knob of butter 



2 teaspoons caster sugar 
Finely grated rind of half an orange 
100g soft light brown sugar 
Salt 
Pepper 
4 tbsp Ground Ginger 
 
Potatoes 
4 large Maris piper potatoes, same large size 
300g Goose fat 
1 clove garlic 
Few sprigs of thyme 
 
For the spiced cabbage 
25g unsalted butter 
1 red onion, peeled & sliced 
1 small red cabbage, thinly sliced 
5 fl oz Port 
1 tbsp Red Currant Jelly 
100g brown sugar 
2fl oz Red wine vinegar 
2 fl oz Balsamic vinegar 
1 lemon (juice of) 
1 Bay Leaf 
1 tsp grated root ginger 
50g butter 
1 cinnamon stick 
 
For the pork fillet: 
2.5 kilo loin of pork, crackling and loin separated 
1 tablespoon olive oil 
knob of butter 
salt & pepper 
4 tablespoon ground ginger 
 
Crackling  
See Pork above 
Drizzle of olive oil 
Salt 
Pepper 
 
Ginger crumb 
2 ginger nut biscuits 
¼ tablespoon Salt 
¼ tablespoon Ground Ginger 
 
 



Orange glazed carrots 
½ tablespoon olive oil 
25g unsalted butter 
8 baby carrots 
100mls chicken stock 
Juice of 1 orange 
Salt & pepper 
 
Micro rocket for garnish 
 
Method 
 

1) Pre-heat the oven to 200c 
2) First make the onion sauce. 

 
3) Take the onions, slice them in half with the skin on and place flesh side down on 

greaseproof paper on a baking tray and bake in the oven for 1 hour and 10 minutes.  
 

4) Remove the onions from the oven, squeeze to remove the white cores. Put the cores 
into a saucepan, cover with water and boil to reduce. Pass through a chinois and 
reduce again to a sticky syrup and have 1/10 of the liquid remaining. Add 200mls of 
beef stock and reduce by half. Season to taste. 

 
To make the salt baked carrots 

1) Make the salt bake by mixing the salt, crushed spices, chopped garlic and egg whites 
to a meringue texture with your hand in a large mixing bowl.  

2) Prepare a baking tray with greaseproof paper and place a handful of salt onto the 
tray, top with a carrot and then more salt, seal to form a completely encased crust. 

3) Repeat with the remaining carrots and bake for 40 minutes in the pre-heated oven. 
4) Remove, crack the salt, peel the carrot and cut into eighths.  
5) Roast the eighths in a hot frying pan with olive oil, then butter for 4/5 minutes or 

until golden.  
 
To make the mulled cider sauce 

1) In a saucepan, add the cider and bring to the boil. Then bring the heat down to a 
simmer and add the spices, thyme and orange strip. Simmer gently for 5 minutes.  

2) Remove from the heat and set aside to infuse for an hour.  
3) Peel and dice the apples, soften in a hot pan with a knob of butter and then add the 

orange rind and the caster sugar. Soften to a pulpy texture and then stir in 100g soft 
light brown sugar and blitz in a food processor until smooth.  

4) Strain cider into clean pan and then add the apple sauce and stir in well.  
5) Gently heat over a hob to thicken 

 
For the potatoes 

1) Prepare the potatoes by cutting into 4 thick rectangular shapes. 
2) Part-boil in a saucepan with salted water and then once they are removed, scrape 

the edges gently with a fork.  



3) Pre-heat goose fat in a roasting tray in the oven at 220c until melted and lightly 
smoking 

4)  Then add the Thyme, Garlic and Potatoes and bake in the oven for 30-40 minutes 
until golden and crispy at 220c (making sure you turn them halfway through) 

 
Spiced Cabbage 

1) Slice the onions and put in a large saucepan with butter until soft. 
2) Finely slice the cabbage and add to the saucepan along with the other ingredients for 

roughly 40 minutes on a low to medium heat. 
3) Cook until soft and sticky whilst constantly stirring. 

 
Crackling  

1) On a baking tray, roast the crackling in salt, pepper and a light drizzle of olive oil in 
the oven for 40 minutes at 240c. 

 
Ginger crumb 

1) Prepare the ginger crumb by crushing the ingredients with a pestle and mortar until 
a small crumb and then set aside.  

 
Pork Fillet 

1) Lay out a piece of cling film large enough to cover the pork loin and sprinkle over the 
ground ginger evenly.  

2) Roll the pork in ginger and wrap tightly into a cylinder.  
3) Place in a tray in a fridge for an hour 
4) After an hour, remove from fridge, unwrap and slice into 4 even small roasting joints. 
5) Season and pan roast the loin fillet over a high heat with a tbsp. of Olive oil. 
6) Cook for 4 minutes on rounded side until golden and add butter and spoon for one 

minute 
7) Afterwards, put the fillet into the oven and roast for 6 minutes at 220c. 

 
Orange glazed carrots 

1) Gently fry the baby carrots in olive oil in a pan with butter and then use Chicken 
stock to soften. 

2) Once the stock has reduced add the juice of an orange and season to taste. 
3) Add two carrots to each plate and finish with onion sauce  

 
Garnish 
Add a few leaves of micro rocket  
 
To plate  

1) Place a tbsp mulled cider sauce to the left of a rectangular plate; place the roast 
potato vertically alongside, a spoon of cabbage and the roasted salt bake carrot. Add 
a mound of ginger crumb then the crackling.  

2) Finish, by carving the loin and placing on top of the cider sauce.  
3) Add a few leaves of micro rocket to garnish. 


