
MASTERCHEF 
 

Roast Belly Pork, Sous Vide Pork Tenderloin, Black Pudding Scotch Egg, Pomme Puree, 
Caramelised Baby shallots, Baby Carrots, Apple Sauce & Honey mustard Sauce  

 
 

RECIPE FROM NATALIE COLEMAN  

 
 
 

 
Serves 4 

Prep time: 1 hour 
Cooking time: 2 hours 

 
 
Ingredients  
Pre heat an oven to 160C and a deep fryer to 180C 
 
Roast Belly Pork 
600g Belly Pork, bones removed  
Salt 
Pepper 
4 sprigs of Thyme (leaves) 
 
Sous Vide Tenderloin 
A large pork tenderloin, trimmed (reserving the trimmings)  
Salt, pepper 
150ml of good quality apple cider  
Knob of unsalted butter 
 
Black pudding Scotch Egg 
4 Quail eggs 
Salt 
3tbsp white wine vinegar 



75g Black pudding, roughly chopped 
150g Sausage meat 
Plain Flour 
2 Eggs 
Breadcrumbs, natural  
Ice 
 
Apple sauce 
2 Big Bramley apples, peeled, cored and roughly chopped 
½ juice of a lemon  
50g unsalted butter 
1 tsp Caster Sugar 
Salt 
Pepper 
 
Carmalised Shallots 
12 Baby Shallots, peeled and halved 
250ml Chicken Stock  
Knob of unsalted Butter 
Salt 
Pepper 
 
Pomme Puree 
600g large Maris piper potatoes, whole 
Handful of malden salt 
50g unsalted butter 
75ml double cream 
Salt  
Pepper 
 
Honey Mustard sauce 
1 Pig Trotter, split and chopped into 6 pieces 
600g pork offcuts 
200g pork mince 
2 tbsp Wholegrain mustard 
1 sprig of Thyme 
500ml Chicken stock  
1 tbsp Honey  
Knob of unsalted Butter 
Crack of Pepper 
1 Large Carrot, peeled and roughly chopped 
1 Large white onion, peeled and roughly chopped 
1 Bay leaf 
 
Cabbage 
200g Savoy cabbage, coarsely shredded 
Knob of butter 



Salt 
Pepper 
 
Garnish 
Growing Pea Shoots for garnish 
 
Method  
 
Roast Belly Pork 

1) Score the skin and pat dry. Season underbelly with salt & pepper. Then drizzle olive 
oil over the skin and season with salt pushing down into the scored skin. 

2) Add thyme leaves from 4 sprigs of Thyme and put in a baking tray into the oven for 
1.5 hours. 

3) After 1.5hours turn the oven up to 190c for another 25 minutes cooking. If the 
crackling is not crisp enough remove from the belly and crisp in the oven for another 
10minutes.  

 
Sous Vide Tenderloin 

1) Season the tenderloin with salt and pepper.  
2) Put into a vacuum bag with about 150ml of cider and cook at 68c for 1 hour  
3) When cooked, take out the bag and finish in a pan with butter to get colour. You 

want to serve it a little pink. 
 

Black pudding Scotch Egg 
 

1) Bring to the boil a pan of water. Add a tbsp of salt and cook the eggs for 2 minutes, 
then plunging them into a bowl of ice water.  

2) Add 3tbsp of white wine vinegar to the bowl and put into the fridge for 1 hour.  
3) In a food processor, put the black pudding & sausage meat and blend until they are 

all mixed together. Put the mixture into small balls and flatten out on cling film. 
4) Peel the eggs and then carefully wrap the black pudding mixture around the egg 

making a case. Mould into smooth balls. 
5) On one plate put the flour and season, on another the breadcrumbs and then beat 

an egg in a bowl. 
6) Now put the egg into flour, then into the egg and then breadcrumbs in that order. 

After this, deep fry them for 4 minutes at 180c. 
 
Apple sauce 

1) Put into a saucepan with 5 tbsp of water and ½ juice of a lemon and then simmer on 
the heat 10-15mins until the apples collapse. 

2) Once this has happened whisk in 50g of butter and 1 teaspoon of caster sugar. 
3) Season with salt and pepper and set aside. 

 
Caramelised Shallots 

1) Peel the shallots and put into a saucepan with chicken stock. Bring to boil then 
simmer for 25-30 minutes until softened.  

2) Once softened, carefully slice in half and finish in a pan with butter to get colour. 



3) Season to taste. 
 
Pomme Puree 

1) Put the potatoes into boiling water with their skins still on and a good handful of 
Maldon salt and cook for 40-50 minutes until softened.  

2) When cooked, peel and then mash the potatoes using the mouli.  
3) Heat 50g of butter and 75ml of cream in a pan and then whisk into the potatoes.  
4) Season with salt and pepper.  

 
Honey Mustard sauce 

1) Brown the trotter, offcuts and bones in a pan with a little olive oil and a sprig of 
Thyme, set aside. 

2) Brown the pork mince in the same pan using olive oil. You want it so it is a bit crispy. 
3) Deglaze the pan using a little of the chicken stock and transfer the mince, offcuts and 

pigs trotter into a pressure cooker 
4) Take the onion and carrot, soften in a pan for 5 minutes then add to the pressure 

cooker. 
5) Next, add the rest of the chicken stock and one bay leaf to the cooker, bring up to 

pressure and cook for 1 hour on the hob. 
6) Once cooked, pass the mixture through a sieve then reduce the sauce further in a 

saucepan, reduce by half. 
7) Add 2 tbsp of wholegrain mustard and 1 tbsp of honey and finish with a knob of 

butter and a good crack of pepper. 
 
        
Cabbage 

1) Slice 50g of cabbage and blanch in boiling water for 3 minutes 
2) Finish in a pan with butter and season with Salt & Pepper 
 

To plate 
1) Cut 4 rectangles from the pork belly. Slice the tenderloin on the diagonal, and slice 

on the bottom. 
2) Make a tear drop with the pomme puree from 9 O’clock going into the centre of the 

plate. Put the pork belly running straight down the middle.   
3) At 11 O’clock put the scotch egg 
4) At 4 O’clock put the tenderloin 
5) Slice the shallots in half and randomly place in and around the other ingredients 
6) At 8 O’clock put the apple sauce 
7) Scatter the cabbage over the top  
8) Garnish with Pea shoots  
9) Drizzle with the sauce and put some sauce in a sauce pot too. 

 


