
GRILLED PORK 

BELLY CHOPS
with Chilli, Fennel and Orange seasoning from The Salt Box 

Sliced thinly, and cooked over a flame, these tasty pork chops are ideal to serve 
with wild garlic hasselback potatoes and warm nduja dressing.

Order your ingredients at hill-house-farm.com



1kg Hill House Farm Pork Belly
15-20g Chilli, Fennel & Orange Seasoning
from The Salt Box

16-20 New Potatoes, washed
25g Wild Garlic Butter or salted butter
Wild Garlic, handful for garnishing
Spring Onions, 1 large bunch washed well
Rapeseed oil, for cooking
Salt and pepper
Zest of ½ a Lemon

1. Cut the pork belly in to 2-3cm strips and sprinkle liberally with the chilli, fennel 
and orange seasoning. Leave to marinade for 2 hours in the fridge. Remove an hour 
before cooking.

2. Hasselback the potatoes and cook, cut side down, in a pan with a drizzle of 
rapeseed oil over a low medium heat until golden. Turn the potatoes and add the 
wild garlic butter. Baste and season with salt and pepper.

3. Place a lid on the pan and bake the potatoes until they are cooked through and 
tender when a knife is inserted.

4. Make the dressing in a a skillet over a medium heat. Drizzle in rapeseed oil and 
saute the shallots gently for a minute or two. Add the garlic and nduja. Cook until the 
fat has rendered from the nduja and it begins to crisp. Remove from the heat and stir 
in the wild garlic seed capers (if using), red wine vinegar and the honey. Set aside 
and keep warm.

5. Place the spring onions into a bowl, drizzle with rapeseed oil and season well with 
salt and pepper and zest of 1/2 a lemon. Grill the spring onions over a high heat until 
well charred, turning every now and again. Set aside and keep warm.

6. Grill the pork belly chops over hot embers, keeping a close eye on them. As the 
fat renders and drips onto the coals it causes flames to flare up. You can manage this 
by moving the belly chops around as the pork cooks. Cook the belly chops until the 
edges are crisp and an instant read thermometer reads 60℃, this will give you 
perfectly cooked pork. Rest for a minute or two before serving.

6. Plate together and drizzle over a little of the warm nduja dressing.

INGREDIENTS

METHOD - Grill over an open charcoal fire

For the Nduja Dressing
4 tbsp Rapeseed oil
30g Nduja
1 Shallot, peeled and finely chopped 
1 Garlic Clove, peeled and minced
1 tsp Wild Garlic Seed Capers (optional) 
2 tbsp Red Wine Vinegar
1 tsp Honey

Order your ingredients at hill-house-farm.com
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