
the perfect pork belly roast  	
 
Serves 6 
Hands-on time: 15 minutes 
Hands-off time: 1 hour 10 minutes 
 
INGREDIENTS 
 
1 (900g) SPAR Tender & Tasty Smoked Pork Belly Roast 
1 tbsp salt 
1 tsp black pepper 
1 tsp ground fennel 
1½  tsp ground coriander 
4 SPAR Freshline Carrots, peeled 
10 SPAR Freshline Baby potatoes, peeled 
2 SPAR Freshline Onion, peeled 
 
Serving suggestion: 
Fresh herbs, chopped 
Applesauce 
Gravy 
 
METHOD 
 
1. Preheat the oven to 180°C. 
2. Prepare the SPAR Tender & Tasty Smoked Pork Belly Roast by patting the exterior dry with paper 
towel. *Chef’s Tip: Ensuring the skin is dry will result in a crispy crackling! 
3. Using a sharp knife, carefully score the skin diagonally while taking care not to cut through the 
meat. Combine the salt, pepper, fennel and coriander in a small bowl and rub the seasoning 
generously over the meat and skin and set aside. 
4. Cut the carrots, potatoes and onion into large chunks and place in a baking tray. Place a wire rack 
over the vegetables, then place the prepared pork belly on the wire rack and cover with foil.  
*Chef’s Tip: The delicious pork drippings will season the vegetables! 
5. Roast the pork belly for 55 minutes. Remove the foil and pat the skin with a paper towel until dry, 
then turn the temperature up to 240°C on grill. Transfer the tray back to the oven for a further 10-15 
minutes, uncovered, for the skin to crisp. 
 *Chef’s Tip: The roast is cooked when the meat is fork tender 
6. Remove the dish from the oven and allow the pork belly to rest for 10 minutes to retain the 
natural juices of the meat and keep the pork moist. Transfer the pork belly to a cutting board and 
cut into thick slices. Sprinkle freshly chopped herbs to the vegetables. 
7. Serve the pork belly and vegetables with applesauce and gravy and ENJOY!. 


