


HAM HOCK TERRINE

Gary Parsons

Ingredients SERVES 30 PORTIONS
CA663 Slow Cooked Ham Hock Bone-In 375g
HS614 Pineapple & Pepper Ketchup 50g
Flat Parsley, washed and chopped 8g
Garnish

HS614 Pineapple & Pepper Ketchup 150ml
DB117 Lescure Unsalted Butter 50g
DA105 Dell’ami Arbequina Extra Virgin 50ml
Olive Oil

IN166 Cornish Sea Salt 5g
Pineapple, cut into 3cm x 0.5cm discs 30 each
Caster Sugar 30g
Flat Parsley, washed & picked 10g
Ciabatta, rings 10 each
Cracked Black Pepper 2g
Method

1. Re-heat the ham hock in a water bath for 1 hour at 75°C.. Remove the bag
then carefully remove the fat and bones. Shred the meat into small pieces.

2. Mix the Pineapple & Black Pepper Ketchup through the meat with the
chopped parsley. Roll between two sheets of cling film to create a tight sausage
shape, then put into the fridge to set.

3. Preheat the oven to 175°C, freeze the ciabatta and then slice length ways as
thin as possible.



Method continued

4. Brush with the olive oil and season, wrap the sliced bread around
the ring and place in the oven. Bake for 8-10 minutes. Carefully
remove from the ring.

5. Blend the Pineapple & Black Pepper Ketchup to a smooth purée
and put into a small squeezy bottle.

6. Melt the butter in a frying pan, roll the pineapple discs in the sugar
and add to the foaming butter. Fry until caramelized on both sides,
then remove from the pan and leave to cool.

7. Remove the rolled Ham Hock from the fridge, slice into 2 inch
tubes and remove the cling film. Arrange as you like.



HAM HOCK TERRINE
with Pineapple & Pepper Ketchup






