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Twice Cooked Pork Cheek and Roasted Vegetables 
 
 

EQUIPMENT 
 

Chef’s Knife, Mortar and Pestle, Spoons, Perforated Baking Tray,  
Medium Size Frypan, Tongs 

 
 

INGREDIENTS 
 

2 Pork Cheeks, 10-12 Dutch Carrots, 4-5 Brussel Sprouts, 2 Cloves of Garlic, 1 Sprig of Rosemary, 2-3 Sprigs Thyme,  
20 Picked Parsley Leaves, Salt Flakes, Extra Virgin Olive Oil 

 
 

METHOD 
 

To begin: Pick the thyme and rosemary leaves into the bowl of a mortar and pestle and crush with a pinch of salt, add peeled 
garlic cloves and continue to crush until you have a fine paste. 

 
Spoon the paste onto the skin of the pork cheeks and season the pork liberally with salt. Place the pork onto a perforated 

baking tray and into a pre-heated oven steam setting 100˚C for 2 hours. 
 

While the pork steams remove the tops from the carrots and briefly scrub them under cold running water, cut the brussel 
sprouts into wedges and set aside. 

 
Once the timer goes off remove the pork from the oven and add the vegetables to the tray and return the tray to the oven to 

steam for a further 8 minutes 100˚C. 
 

Heat a frypan over medium heat and once steamed remove the pork and vegetables from the oven. Place the pork in the pan 
skin side down and pan fry over medium low heat for 5-6 minutes to crisp the skin. 

 
Once crisp remove the pork and set it aside to rest, add the vegetables to the same pan and pan fry until golden over high 

heat (2-3 minutes). 
 

Place the pork cheeks in the middle of a large serving plate and remove the vegetables from the stove. Toss the parsley leaves 
through the vegetables to wilt them slightly. 

 
Scatter the roasted vegetables over the pork and finish with a sprinkle of salt and drizzle of extra virgin olive oil and serve. 

 
 

HINTS & TIPS 
 

- Pork cheeks are available at most markets, they can be a little fatty but have an excellent flavour. For best results with 
pork and to achieve a super crisp skin - steam is the key! 

 


