QCOOK

Pork Kassler & Tender
Baby Potatoes

with parsley, capers & chilli oil

Take your palate on a memorable culinary
journey today, starting with a fancy smear of
mustard yoghurt, topped with soft baby potato,
lightly charred baby marrow, a parsley, caper
& lemon juice drizzle dotted with walnuts. The
end destination is wrapped up with kassler
pork coated in a South African classic: Mrs
Balls Chutney!

Hands-on Time: 20 minutes

Overall Time: 25 minutes

Serves: 4 People

Chef: Jenna Peoples
Quick & Easy

Waterford Estate | Waterford Rose-Mary Rosé

Loved the dish? Let us know. Join the UCOOK
community. Share your creations + tag us
@ucooksa #lovingucook
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Baby Potatoes

Baby Marrow Rounds

Pork Kassler Chunks
NOMU One For All Rub
Mrs Balls Chutney

Fresh Parsley

Capers

Lemon Juice

Mustard Yoghurt

Walnuts

Banhoek Chilli Oil

From Your Kitchen

Oil (cooking, olive or coconut)

Seasoning (salt & pepper)

Water

Sugar/Sweetener/Honey

Butter (optional)

Place the halved baby potatoes in a pot of salted
water. Bring to a boil and cook until soft, 20-25 minutes. Drain, season,
and cover.

Place a pan over medium heat with a
drizzle of oil. When hot, fry the baby marrow rounds until charred,
3-4 minutes. Remove from the pan and season. Return the pan to
medium-high heat with a drizzle of oil, if necessary. When hot, fry the
kassler cubes until crispy, 5-6 minutes (shifting occasionally). In the final
1-2 minutes, baste the pork with a knob of butter (optional), the NOMU
rub and the chutney. Remove the pan from the heat and set aside.

In a bowl, mix together the parsley, capers,
the lemon juice (to taste), 5ml of a sweetener (to taste), some olive oil
and seasoning. Set aside.

Smear the mustard yoghurt on the plate. Pile
up the baby potato and baby marrow pieces. Top with the herby capers
and walnut pieces. Drizzle over the chilli oil (to taste) and top with the
kassler pieces, drizzling over any remaining pan juices.
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Cow's Milk, Allium, Sulphites, Tree Nuts



