
 

                                                PORK RILLETTES 

INGREDIENTS – FOR THE GREEN SALT 

200g sea salt  

25g brown sugar 

2 sprigs of thyme 

¼ bunch parsley, picked and washed. 

1 clove of garlic 

METHOD 

In a food processor, puree herbs and garlic. Add sugar and pulse for 20 seconds. Add salt and 
pulse enough to combine. Do not over work or salt will become wet.  
 
Place in sealed container till required. 
Green salt can also be used to season fish, steaks or even roast potatoes before cooking. 
 

INGREDIENTS – FOR THE RILLETTES 

1kg pork shoulder or scotch, cleaned and diced into 3-4cm cubes 

300g pork lard plus a little extra to cover the finished rillettes 

water  - as needed 

100ml dry white wine 

2 bay leaves 

1 orange, zested 

2g white pepper 

1 clove garlic, finely chopped 

2 ground cloves 

15g Green salt  
 

METHOD 

Toss the pork with green salt, garlic and wine and marinate for 30-60 minutes 

Place marinated meat along with water and lard in a heavy based pot and cook slowly on a low 

heat on the stove for 2-4 hours, add more water if required. (The water acts as a temperature 

regulator and stops the lard from getting too hot and frying the meat.) 

Once meat is completely cooked it will be falling apart. Stir vigorously so that the meat starts 

falling apart. The more you break up the meat, the smoother the rillettes will be at the end. Now 

that the meat has broken down into its individual fibres add the zest of the orange. This will 

“brighten” flavour. Decant into your favourite jars, ramekin or pot, chill meat and then cover with 

a thin layer of pure lard to seal. 

Store for up to 2-4 weeks in your fridge. 

To serve, allow to come up to room temperature and spread on a cracker or crusty bread and add 

a pickle. 
 


