
 

 

 
Porchetta with Roasted Shallots, 

Garlic, Sage and Madeira 

Stuffing, Salsa Verde 

 
Please read the full method before  

starting to cook, every attempt has  

been made to make this process as  

simple as possible but a little foresight  

in the recipe will help you achieve  

the best results. For ideas on how to  

plate please look at our photos on  

elitebistroathome.com. Ensure all hot  

food is piping hot before serving. 

 

 

 

Method: 

 

1. Take the butter for the hispi dish out of the fridge and allow to 

come up to room temperature. Pre heat the oven to 180c and 

bring 2 medium pans of water to boil. 

2. Add some salt to one of the pans of water and drop your 

broccoli in for 3minutes. Remove once softened and place the 

broccoli in a small roasting dish, snip the corner of the cheese 

sauce and pipe evenly on top. Scatter the pecorino and lemon 

breadcrumb on top and put in the oven on the top shelf.  

3. Put your porchetta on a baking tray and into the oven on the 

middle shelf. Set timer for 5 minutes. 

4. Once the timer goes off place the hispi on a baking tray on the 

bottom shelf of the oven. Drop the bag containing carrots into 

the boiling water and set timer for 10 minutes.  

5. When the timer goes off, pull out the cabbage and smear over 

the butter evenly. Return to the oven and set a timer for a 

further 5 minutes. 

6. In the meantime, remove the carrots from the water and put 

them into a pan over a medium heat, keeping them moving to 



 

 

colour evenly. Add the butter and honey and turn up the heat 

to high. Once it starts to bubble, turn off the hob and evenly 

share on the serving plates.  

7. Once the last timer goes off, remove everything from the oven 

and carefully place the porchetta in the middle of the plate 

next to the carrots and spoon over the salsa verde. Share the 

broccoli and hispi between the plates and enjoy.  


