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Roast Pork Shoulder, Apples, Sage and Silverbeet 
 
 

EQUIPMENT 
 

Baking Trays, Cake Rack, Peeler, Mixing Bowl, Chef Knife 
 

INGREDIENTS 
 

1 X Rolled Pork Shoulder Roast (1.3-1.4kg), 2 Apples, 10 Sage Leaves, 10gm Brown Sugar,  
50gm Verjuice, 50gm Butter, Fine Salt (not flake salt), Cracked Black Pepper, ½ Bunch Silverbeet, Olive Oil 

 
 

METHOD 
 

Pre-set the oven to 220 degrees combi mode 
 

Place the pork on a cake rack then on a baking tray, pat dry the pork with paper towel and ensure it is at room temperature 
 

Season the pork well with salt and place in the oven, cook for 15 mins then turn the oven down to 180 degrees for a further 
25 mins 

 
To prepare the apples peel and cut them into quarters and remove the core, place the peeled apples into a mixing bowl and 

pour over sugar, verjuice, butter and season with salt, pepper and add torn sage leaves 
 

Pour this mix in a baking tray and set aside 
 

Once the timer goes off for the pork add the apples to bake. Re-set the timer for another 15 mins to finish the pork 
 

Cut the silverbeet leaves in half and season with salt and oil 
 

Remove the pork and apples and let it rest, change the oven setting to steam mode 100 degrees. Place the silverbeet in the 
oven to cook for 8 mins, warm the apple with the silverbeet just before serving 

 
Place the apples on a large serving plate along with sliced pork and a pile of silverbeet and serve 

 
 
 
 

HINTS & TIPS 
 

- When roasting pork always use fine salt or table salt for the crackling, it seems to draw the moisture out of the skin better 
hence giving crispier crackling 

 
- Like any other roast but especially pork the key is to let it rest before carving. Pork roasts with the exception of pork bell 

roasts are quite lean. The natural juices need to settle in the flesh to ensure a succulent finish 
 

- Pork and apple is a classic combination have a look at out video for quick apple sauce if you prefer a more traditional 
garnish for you roast 

 


