
MASTERCHEF 
 

Pork vindaloo with spicy crackling, rice and peas, pink onion relish and 
pickled baby turnips 

 
RECIPE FROM SAIRA HAMILTON 

 

 
 

Serves 4 
Prep time: 30mins 

Cooking time: 45mins 
 

Ingredients  
 
Crackling 
10cm x 20cm piece of pork skin 
Big pinch of sea salt 
½ tsp of hot chilli powder 
 
Pork 
6-8 Pork rib bones 
2 tbsp vegetable oil 
10-12 dried red Kashmiri chillies 
1/2 tsp garam masala  
1/4 tsp turmeric 
1 tsp ground white pepper 
½ tsp ground cumin  
1 tsp ground coriander 
1 tsp hot chilli powder 
1 tsp paprika 



1 tsp table salt  
2 onions, finely chopped 
4-5 cloves of crushed garlic 
½ inch fresh ginger grated 
1 dessert spoon tomato puree 
1 tablespoon red wine vinegar 
1 dessert spoon brown sugar 
1 tbsp ghee 
1 bay leaf 
2 green cardamom pods 
1 piece of cassia bark 
2 cloves 
2 tbsps of double cream 
 
1 tbsp ghee 
½ free-range, organic pork fillet / tenderloin 
 
Onion relish 
2 tbsp red wine vinegar 
1 tbsp caster sugar 
1 red onion, thinly sliced  
Pinch table salt 
 
Rice 
300g basmati rice, washed 
100g frozen peas 
1 tbsp ghee 
½ white onion, finely sliced 
1piece of cassia bark 
4 green cardamom pods 
½ inch fresh ginger, grated 
½ tsp table salt 
 
Pickled turnips 
12 baby turnips, halved 
½ tbsp vegetable oil 
2 tsp panch poran (Bengali 5-spice) 
1 tbsp white wine vinegar 
2 tsp caster sugar 
Pinch table salt 
 
Garlic crisps 
1 clove garlic, peeled finely sliced lengthways 
50ml whole milk 
Vegetable oil for deep frying 
 
To garnish 



Micro-herbs – coriander & mustard cress 
 
Method 

Preheat an oven to 220C and a deep fryer to 180C 
Crackling 

1. Score the skin with a stanley knife into ½ cm strips, douse with boiling water. Dry 
well with kitchen towel. 

2. Mix sea salt and chilli powder and rub well into skin. 
3. Put between two baking sheets, lined with parchment and in a very hot oven for 15 

minutes. 
4. Uncover and roast for another 10 minutes, until the skin is golden brown and 

completely dry and crispy. Reduce oven temperature to 180C 
5. Cut into long slices before serving 

 
Pork 
 

1. In a medium frying pan, dry fry the pork bones until browned all over. 
2. Soak the dried red chillies in warm water for 5 minutes. In a bowl, measure out the 

dry spices (garam masala; turmeric; ground white pepper; ground cumin; ground 
coriander; chilli powder; paprika; salt). 

3. Chop onions and fry in a saucepan in the vegetable oil until bronzed. Then add the 
pork bones, the grated ginger and garlic, the dry spice mix, the soaked red chillies 
and liquid, tomato puree, vinegar and sugar and cook down for at least 15 minutes, 
stirring occasionally, until you are left with a shiny curry paste in the pan. Remove 
the bones and then blitz the sauce in the blender. Taste the sauce and add sugar or 
salt if necessary, the sauce should be hot and sharp with vinegar. 

4. In a clean pan, heat 1 tbsp ghee and add a few whole spices (bay leaf, cassia bark, 2 
cardamom pods, 2 cloves) in a frying pan. Re-introduce the curry paste and simmer 
gently for a further 10 minutes. Remove the whole spices and stir through 2 tbsps of 
cream just before serving. 

5. Season the pork fillet with sea salt and freshly ground black pepper. Using a clean 
frying pan, heat until very hot then add in the ghee. Sear the pork until browned and 
sealed on all sides and then finish in a moderate oven (180 degrees C) for approx 8-
10 minutes.  

6. Allow pork to rest for 10 minutes before slicing into 3 thick slices to serve. 
7. Serve sauce on the side in a sauce jug. 

 
Rice 

1. Fry the finely sliced onions, cassia bark and cardamoms in ghee in a medium pan.  
2. Add the rice, add the salt and grated ginger and stir well to coat in the butter. 
3. Cover with boiling water and cover the pan until the rice is almost cooked 
4. Finally add the peas and stir through. 
5. Cover the pan and leave to steam until time to serve. 

 
 
Onion relish 



1. Finely slice onions 
2. Heat red wine vinegar, sea salt and sugar together in a small stainless steel pan until 

dissolved. 
3. Add the onions and cook for 25 minutes until softened. 
4. Remove pan from the heat and leave to infuse. 

 
Pickled baby turnips 

1. Blanch the turnips in salted boiling water for 2 minutes, then drain. 
2. In a small stainless steel saucepan, heat the veg oil and then add the panch poran. 
3. Add the vinegar, salt and sugar then add the turnips. 
4. Stir to coat the turnips and then remove the pan from the heat and allow to infuse 

for at least 30 minutes. 
 
Garlic crisps 

1. Soak the garlic slices in the milk for 10 minutes. 
2. Remove from the milk and quickly fry in the deep fryer for 10-15 seconds until 

golden brown. 
3. Drain on kitchen paper, until ready to serve.  

 
To plate 

1) Place some rice and peas in a rectangular mould on one side of a large square plate.  
2) Slice a long slice of pork crackling and balance on top of the rice. 
3) Slice the pork fillet into 4 slices and arrange to the side. Serve the sauce in a sauce 

jug on the side.  
4) Place small piles of the onion relish around the pork, and arrange 3-4 baby turnip 

pickles around the pork.  
5) Finish the dish with scatters of garlic crisps over the pork and finally dress the plate 

with the micro herbs. 
 


