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Confit of Suckling Pig with Masala Chai Spiced Pears andConfit of Suckling Pig with Masala Chai Spiced Pears and
Chestnut PureeChestnut Puree
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Rhiannon Kae VorosRhiannon Kae Voros

Sub Category NameSub Category Name
FoodFood
SavorySavory

Recipe Source NameRecipe Source Name
The Chefs and the Tea Maker - 2008The Chefs and the Tea Maker - 2008

IngredientsIngredients

Confit of Suckling Pig with Masala Chai Spiced Pears and Chestnut PureeConfit of Suckling Pig with Masala Chai Spiced Pears and Chestnut Puree
FIRST DISH COMPONENTFIRST DISH COMPONENT
Confit Suckling PigConfit Suckling Pig

1 Suckling Pig belly and loin on the bone1 Suckling Pig belly and loin on the bone
100ml Extra virgin olive oil100ml Extra virgin olive oil
Sea saltSea salt

SECOND DISH COMPONENTSECOND DISH COMPONENT
Poached PearsPoached Pears

4 tea bags Dilmah Masala Chai Fiery Ceylon Spice4 tea bags Dilmah Masala Chai Fiery Ceylon Spice
3 Pears (peeled, whole)3 Pears (peeled, whole)
1kg Castor sugar1kg Castor sugar
1l Water1l Water
500ml White wine500ml White wine
2 Lemons (juiced)2 Lemons (juiced)
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2 Cinnamon quills2 Cinnamon quills
1 knob of Ginger (finely sliced)1 knob of Ginger (finely sliced)
Star aniseStar anise
Pinch of SaltPinch of Salt

THIRD DISH COMPONENTTHIRD DISH COMPONENT
Chestnut PureeChestnut Puree

250g Chestnuts250g Chestnuts
¼ Brown onion¼ Brown onion
1 clove of Garlic1 clove of Garlic
4 Sage leaves4 Sage leaves
20g Butter20g Butter
200ml Red wine200ml Red wine
100ml Chicken stock100ml Chicken stock
100ml Cream100ml Cream
SeasoningSeasoning

Ingredients for garnishIngredients for garnish

ChestnutsChestnuts
PearsPears
SpinachSpinach
ButterButter
Extra virgin olive oilExtra virgin olive oil
BalsamicBalsamic
SaltSalt

Methods and DirectionsMethods and Directions

Confit of Suckling Pig with Masala Chai Spiced Pears and Chestnut PureeConfit of Suckling Pig with Masala Chai Spiced Pears and Chestnut Puree
FIRST DISH COMPONENTFIRST DISH COMPONENT
Confit Suckling PigConfit Suckling Pig

Vacuum pack the pork with the salt and olive oil.Vacuum pack the pork with the salt and olive oil.
Place in a steamer at 60°C for 12 hours. Remove from the oven and ice the pork downPlace in a steamer at 60°C for 12 hours. Remove from the oven and ice the pork down
immediately. When cool gently run your knife under the ribs and back bone to remove the bellyimmediately. When cool gently run your knife under the ribs and back bone to remove the belly
and the loin in one piece, without tearing the skin.and the loin in one piece, without tearing the skin.
Portion into desired size (approximately 250g per person).Portion into desired size (approximately 250g per person).
Cook the pork by patting dry the skin and coating the skin with a generous amount of salt. PlaceCook the pork by patting dry the skin and coating the skin with a generous amount of salt. Place
pork, skin side down in a hot pan with olive oil, making sure to press down gently until the skinpork, skin side down in a hot pan with olive oil, making sure to press down gently until the skin
is cooked golden and crispy.is cooked golden and crispy.
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SECOND DISH COMPONENTSECOND DISH COMPONENT
Poached PearsPoached Pears

Combine sugar, water, white wine and lemon juice and bring to a simmer. Add the tea, cinnamonCombine sugar, water, white wine and lemon juice and bring to a simmer. Add the tea, cinnamon
quills, ginger and star anise and continue to simmer for 5 minutes and remove the tea bags.quills, ginger and star anise and continue to simmer for 5 minutes and remove the tea bags.
Remove the pan from the heat and cover with foil, allowing flavours to infuse for 20 minutes.Remove the pan from the heat and cover with foil, allowing flavours to infuse for 20 minutes.
Place the prepared pears in syrup and cover with baking paper and gently weigh down with a teaPlace the prepared pears in syrup and cover with baking paper and gently weigh down with a tea
saucer.saucer.
Simmer for 15 minutes, while gently checking the pears with a skewer. When pears are doneSimmer for 15 minutes, while gently checking the pears with a skewer. When pears are done
allow to cool down in syrup, then cut in half and remove the core.allow to cool down in syrup, then cut in half and remove the core.

THIRD DISH COMPONENTTHIRD DISH COMPONENT
Chestnut PureeChestnut Puree

Sauté the onion and garlic in butter with a pinch of salt until soft, then add the sage and chestnutsSauté the onion and garlic in butter with a pinch of salt until soft, then add the sage and chestnuts
and continue to sauté for 5 minutes.and continue to sauté for 5 minutes.
Add the wine, when it’s reduced by half add the stock and continue to simmer for 30 minutes.Add the wine, when it’s reduced by half add the stock and continue to simmer for 30 minutes.
Add the cream and continue cooking for another 5 minutes. Remove from the heat and pureeAdd the cream and continue cooking for another 5 minutes. Remove from the heat and puree
with a stick blender. Pass through a fine sieve and season.with a stick blender. Pass through a fine sieve and season.

GarnishGarnish

Sautée the chestnuts in butter until caramelized. Add a small amount of spinach to the chestnutsSautée the chestnuts in butter until caramelized. Add a small amount of spinach to the chestnuts
and allow to slightly wilt. Prepare the pears by placing them cut side down in a pan with a littleand allow to slightly wilt. Prepare the pears by placing them cut side down in a pan with a little
butter until golden brown.butter until golden brown.
To serve place some of the chestnuts and spinach on each plate. Add a pool of chestnut pureeTo serve place some of the chestnuts and spinach on each plate. Add a pool of chestnut puree
next to this, slice the pork into lengths ensuring each piece has some belly and loin meat.next to this, slice the pork into lengths ensuring each piece has some belly and loin meat.
Sprinkle the pork with a little more salt and drizzle with olive oil and some aged balsamic andSprinkle the pork with a little more salt and drizzle with olive oil and some aged balsamic and
serve.serve.
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