MANCHESTER EVENING NEWS

‘CITY LIFE’ FOOD COLUMN

FAT LOAF

STANDFIRST


Pugh’s Suckling pig, creamed cabbage, new potato fondants      - and organic apple sauce made with Weston’s cider. (England)
A CLASSIC COMBINATION – SO KEEP IT SIMPLE
What more can you do with a classic combination where all the famous ingredients are at the top of their game?

First rule: keep it simple. The quality of what we’re using is enough. A great piece of pork – whether you go for suckling pig or the perfectly acceptable loin alternative – doesn’t need a lot doing to it or heavy flavours adding. 
At the Fat Loaf we get our piglet from the Lancashire-based specialist producer Pugh’s at Garstang near Preston – who supply chefs like Gordon Ramsay and Anthony Worrel Thompson, as well as hotels like the Dorchester and retailers like Fortnum and Mason.

Pugh’s have their own way of enhancing the flavour of the meat and we’re adding Weston’s award winning organic cider - simply the best thing to do with apples. 

Weston’s well balanced, fruity taste intensifies the flavour of an apple sauce that you can serve rough cut and rustic style or blitz it in the blender to make the smoothest of purées.

Pork … apple … the rest is just trimming. But you might just like to add a side glass of Weston’s cider.
 


Pugh’s suckling pig, creamed cabbage and new potato fondants - and organic apple sauce made with 

Weston’s cider  (serves 8)
 

Ingredients

1 boneless loin from a 10-12 week old suckling pig, about 3kg/6lb 8oz, flap removed and trimmed

48 new potatoes unpeeled, topped and tailed.

1 Savoy cabbage

300g pancetta or smoked pork belly

4 large carrots
1 celeriac

2 tablespoons olive oil

150g butter

500ml double cream

Sea salt and cracked black pepper

1 pint chicken stock

25g butter
Apple sauce:

450g/1lb Cox's apples
25g/1oz caster sugar
½ lemon, juice only
½ bottle Weston’s organic cider
½ cinnamon stick or pinch of ground cinnamon (optional)
knob of unsalted butter (optional)

Method 

Preheat the oven to 220oC/430oF/gas mark 7.


For piglet – Lightly salt the skin of the piglet rubbing well into the skin, place on tray and place in pre heated oven. After 30 mins reduce the temperature to 180oc and cook for a further 40-50 mins, or until the juices run clear. By this time you should have perfect crackling. Remove from the oven and rest
For pork loin - drizzle with olive oil, sprinkle with fine salt and rub well into the skin. Transfer the tin to the oven and roast for 1-1 ½ hours or until the skin is crispy and the juice runs clear.

Cabbage

Peel and dice the carrot and celeriac. Quarter the cabbage, remove the outer leaves, cut out the core and shred the cabbage finely. Bring a large pan of water to the boil – and have a bowl of iced water ready. Blanch the carrot and celeriac in boiling salted water for 2 mins, remove with a slotted spoon and refresh in the iced water. Blanch the cabbage in the same way for 1 min, refresh and drain. Pour the cream into a large saucepan, bring to the boil, allow to bubble until reduced by half, then mix into the vegetables. Season to taste and cook out for 1-2 mins.

Fondant potato

Preheat the oven to 200oc/gas mark 6

Sit the potatoes in a small, buttered tray. Pour the stock ¾ up the sides of the potatoes. Brush the potatoes with butter and lightly season with salt. Bring the stock to simmer on top of the stove, and then transfer to the pre-heated oven for 30-40 mins. The potatoes will be absorbing the stock and, if it becomes dry, check the potatoes - they may be ready. If not just add a little more stock and continue to cook. In the last 10 mins brush the potatoes with butter for a nice golden colour.

Apple sauce

Peel, core and cut the apples into rough small dice. Place in a thick-based saucepan with all remaining ingredients. Cook, covered, on a medium to low heat with lid on top for about 15 minutes. Stir to ensure even cooking. Once cooked and tender, with some of the apple starting to purée, remove from the heat, discard the cinnamon stick (if using) and the apples can now be whisked to a sauce consistency. The more you whisk, the smoother the finish but leaving some texture in the apples keeps more of the natural taste. You can, of course, use a food processor or liquidiser for the ultimate smooth finish.

ENDS

Matt Shaw - head chef at The Fat Loaf in Altrincham – first made his name as chef de partie at restaurateur Raymond Blanc’s new two-rosette bib gourmand Petit Blanc in Birmingham. 





Matt’s formative background in classical French cuisine then earned him a place at Blanc’s twin operation in Manchester. From there he was headhunted as part of Marco Pierre White’s handpicked all-star team at the new Lowry Hotel - where he met Tim Wood and Paul Taylor.





Later, after spells at city centre restaurants ‘The Lincoln’ and ‘Room’ he joined Tim and Paul’s expanding Fat Loaf restaurants in Sale and Altrincham – specialising in ‘round the week’ affordability in fine bistro cuisine, private dining, corporate events and outside catering.





The Fat Loaf is in Green Lane, Ashton on Mersey, Sale (tel: 0161 972 0397) and Greenwood Street, Altrincham (tel: 0161 929 6700)





BEER





Produced entirely from locally grown organic cider apples and fermented in old oak vats, Weston's organic cider has a ripe apple aroma, floral scent and a taste that comes complete with a long, sweet, earthy, apply finish.





Fat Loaf price: £3.80














