
MASTERCHEF 
 

Roast and braised Suckling Pig, Potato Fondant and Celeriac Puree, Cavolo Nero in a Cider 
Orange Jus 

 
RECIPE FROM LARKIN CEN 

 

 
Serves 4 

Prep Time: 1 hour 
Cook time: 1 hour 

 
Ingredients 
A whole suckling pig, jointed (one pig for four people) 
 
Roasted Saddle 
3 tablespoons Balsamic Vinegar 
Salt and pepper 
4 Onions, peeled and cut into wedges   
1 Celery, roughly chopped 
1 bunch Sage, picked 
1 bulb of garlic, sliced in half from the side 
 
Rolled leg 
Salt 
Pepper 
2 bulbs of garlic peeled and crushed 
1 tablespoon Balsamic Vinegar  
 
Braised shoulder 
Olive Oil  
2 cloves of garlic, crushed 
330ml bottle of medium cider 
200ml Chicken Stock  



50g Sugar 
1 bunch Parsley, finely chopped 
Salt 
Pepper 
 
Cider Orange Jus 
100g caster sugar 
330ml bottle of medium Cider 
500ml orange juice 
5 Star Anise   
3 sticks Cinnamon 
10 Cardamom pods 
10 cloves 
 
Potato Fondant 
4 Large Russet potatoes  
Knob of butter 
300ml Chicken stock  
2 sprigs Thyme 
 
Celeriac Puree 
1 whole celeriac, peeled and diced 
500ml double cream 
75g unsalted butter 
 
Cavolo Nero 
A large head of cavolo nero 
1 lemon  
20g unsalted butter 
 
Method 
Preheat an oven to 200C 
 
Roast Saddle Pig 

1) Trim up the saddle while keeping the meat on the bone. 
2) Hold one half of the garlic bulb and rub the garlic cloves all over the saddle 
3) Rub the balsamic onto the skin side of the saddle using your hands  
4) Then rub salt all over the skin side of the saddle.  
5) Stuff the cavity of the saddle with the onion, celery, sage and the remaining garlic.  
6) Put the saddle on an oven tray and roast for 20 mins. 

 
Rolled Leg 

1) Remove the bone from each leg using a boning knife and the back of a chef’s knife. 
2) On a tray, season the inside of the leg with salt, pepper and stuff with the garlic 
3) Using cooking string roll and tie the leg back together.  
4) Next rub balsamic vinegar over the skin and season with salt.  



5) Place on the roasting tray with the saddle after 20 minutes and place back in the 
oven for another 25 minutes and then reduce down to 160 and roast for another 15 
minutes until both the saddle and leg are cooked through. 

 
Braised shoulder 

1) Remove the skin and take all the meat off the bone.  
2) Chop the shoulder meat into inch sized pieces. 
3) Add some oil to a medium frying pan over a high heat and sear the pork until 

browned all over. 
4) Add the cider to the pan along with the chicken stock and sugar, bring to the boil. 
5) Once boiling reduce the liquid on a medium heat and cook down for about 5-10 mins 

until syrupy. 
6) Season with salt and pepper, add the parsley and fold into the pork, reserve. 

 
Cider Orange Jus 

1) Heat the caster sugar in frying pan for 5 minutes until a dry caramel forms. 
2) Add cider and orange juice, stir until mixed. 
3) Infuse the caramel with the cloves, star anise and cinnamon and cardamom for half 

an hour on a very low heat until syrupy. The final sauce should be able to coat the 
back of a spoon.  

4) Pass through a sieve and set aside. 
 
Potato Fondant 

1) Peel the potatoes and cut into cylinders with a 5cm cooking ring. 
2) On the edges of the cylinder run a knife around it to smooth over the sharp edge.  
3) Heat a pan with oil and pan fry the potatoes in the oil until golden brown. 
4) Turn the potatoes over and pan fry the other side until golden 
5) Add a knob of butter and thyme to the pan and fill with chicken stock so that it 

comes half way up the potatoes. 
6) Lower the heat to a medium low heat cover with a lid and cook until tender for 25 

minutes.  
7) Reserve.  

 
Celeriac Puree 
 

1. Add the celeriac to a pot with butter and cream and cook on the hob on a medium 
heat and slowly simmer for around 25 minutes until tender. 

2. Drain the celeriac reserving the cooking liquor. 
3. Add the mixture to blender and blend until smooth, adding some of the cooking 

liquor to achieve a smooth puree. 
4. Season with salt and pepper to taste.  

 
Cavolo Nero 

1) Cut and wash the cavolo nero in a colander and remove the tough stalks.  
2) Put into a saucepan with butter on a medium heat with a couple of spoons of water 

and cook until wilted. This will take 5 minutes.  



3) Remove from the pan, squeeze the juice of half a lemon into the cavolo nero and 
season.  

4) Reserve 
 
To plate 
 

1) Arrange the suckling pig in the centre of the dish 
2) Add two teardrops of the celeriac puree 
3) Put the potato fondant next to the suckling pig 
4) Put the cavolo nero on top of the suckling pig 
5) Using a teaspoon put drops of the cider orange jus and serve 


