Marinated Pork belly with “SHIOKOJI”’
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by Chef Masahito Ueki / A= S = 7851&

Serves: 4 px

Preparation time: 30 minutes

Cooking time: 2 hours
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INGREDIENTS | #4¥}
600 gr/600g Pork belly BN Spain/ N> E=
As needed /EBE Pickles EVILR Sweden/ AT T—7>
150 cc/150cc Porto / Port / vinho do Porto / A4 (R—1k) PDO Portugal/RILEAIL
Port Wine / vin de Porto / Oporto /
Portvin / Portwein / Portwijn
300 cc/300cc [lyHaBCKa paBHUHA T4 (R FT2H-57) PGI Bulgaria/ ZIWAVT
6gr/6g Sel de Camargue / B H<ILY) PGI France/75>2 | I
Fleur de sel de Camargue
As needed /#EE Red cabagge FrRYDETILR Germany/ k- R
As needed /B E Carrot FrOvhHo4 Germany/R- R
100 gr/100g Mozzarella di Bufala Campana F—=R(BEWY 7L T T1TvIT73) PDO ltaly/72U7 B I
To taste/ HHFAT  Extra virgin olive oil IFANIN=J2AU—=THA)L Organic [B5 Cyprus/#*70OX
PREPARATION [ 2<b%
01 Marinate the Pork Belly: BNSRAEIVXRT 3. HUSTHENSAZEET )R L. BEH

Vacuum-seal the Galician pork belly with shio-koji marinade and let it marinate overnight.
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Prepare the Mozzarella Espuma:

Blend allingredients except the egg white in a mixer.

Transfer the mixture to a pot, bring it to a boil once, then cool it down.

Pour it into a bowl, fold in whipped egg whites, season with salt and pepper,
and transfer to an espuma dispenser. Charge with a gas cartridge.
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Make the Red Wine Sauce with Burdock:

Peel the spring burdock root and steam at 90°C for 90 minutes, then cut it into 5mm cubes.

In separate pots, reduce the Cabernet Sauvignon and Vintage Port to 1/5 of their volume.
Combine the reduced liquids, thicken with cornstarch, then add the diced burdock.
Season with salt and pepper.
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Cook the Pork Belly:
Rinse off excess salt from the marinated pork belly with water. Place it on a baking tray
and roast in the oven at 160°C for 45 minutes. Slice into portions.
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Plating:

Arrange the German red cabbage and carrot pickles in the center of the plate.

Place the sliced pork belly on top. Drizzle the red wine sauce elegantly over the dish.
Finish by adding the mozzarella espuma in a balanced presentation.
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The PDO (Protected Designation of Origin) and PGl (Protected
Geographical Indication) logos on food and beverages from the regions
that follow particular traditional production processes. They are a
guarantee of authenticity and quality.
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EUROPEAN UNION

e This label ensures that products certified as organic have fulfilled strict conditions
:/*:;J' on how they must be produced, processed, transported and stored, with a limited
environmental impact. It encourages responsible use of energy and natural

resources; maintenance of biodiversity and a high standard of animal welfare.
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