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Ingredients

Serving: 3-4

Main ingredient
Spain Segovia Frozen Premium Suckling Pig

Rack (Ready to Cook)
Marinade

Black pepper
Sea salt
Paprika
Olive oil
English mustard
Garlic
Thyme
Rosemary
Lemon

Decoration
Bean Sprout
Fig

Side dish
Green asparagus
Butter
Salt
Black pepper

1 pack

1 tea spoon

1 tea spoon

1 tea spoon

1 tablespoon
2 tablespoons
2 tablespoons
1 bundle

1 bundle

1pc

to taste
1-2pc

1 pack
108

to taste
to taste
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Thawing and clean the suckling pig. Prick the skin and
marinate. Keep in refrigerator for an hour.

Preheat oven to 2000C and bake suckling pig for 40 minutes.
Put it to a stove and grill till the skin become crispy.

Fry asparagus in pan with butter, salt and black pepper.
Decorate the suckling pig with asparagus, fig and meat
sauce.
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