Smoked and glazed ham hock
choucroute, creamed potato and parsley sauce

SM OKE D H A M H O C K

Pork, water, salt, preservatives (E252, E250)

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. Ensure your oven is pre-heated to
the correct temperature before you begin. You will also need a pastry brush to get a nice glaze on the hock.

M ISO GL AZE

White miso paste, rice wine vinegar, white
wine vinegar, mirin, caster sugar

1. Set your oven to 200c. Place a large pan of water onto a gentle simmer.

Sulphites

2. Take the ham hock in its bag and place into the water for 3 minutes.

W H ITE CAB BAG E

CH OU CROU TE BA S E
Sulphites

PA RSLE Y SAU C E BA S E
Wheat/Gluten, Milk/Dairy

CRE A M E D P OTATO
Milk/Dairy

Sliced white cabbage

Shallot, white chicken stock, white wine,
white wine vinegar, thyme, caraway seed

Milk, onion, cloves, wheat flour, butter,
lemon, salt.

Potato, milk, cream, olive oil, garlic,
rosemary, thyme
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Scan to watch step-by-step video
instructions on Instagram

3. Line an ovenproof tray with baking paper, carefully remove the hock from the water, snip the bag and gently
slide the hock onto the tray. Allow the hock to steam dry for 1 minute; this will help the miso stick and form a
nice glaze.
4. Using your pastry brush, paste half of the miso glaze over the meat and put into the middle of your oven for 7
minutes.
5. After 7 minutes, place the bag of mash and the parsley sauce base into your pan of simmering water to warm
through. Remove the hock from the oven and paste over the remaining miso glaze. Return to the oven for
another 7 minutes.
6. Snip the bags of choucroute base and white cabbage then empty the contents into a small saucepan with a lid.
Place onto a low heat, with the lid firmly in place and cook for 5 minutes until the cabbage has softened and
wilted. Agitate the pan from time to time; this will help the cabbage cook evenly.
7. Remove the creamed potato from the water and empty into a another pan over a low heat. Beat it with a spatula
to make the mash silky and remove any lumps. Remove the parsley sauce base from the water, empty the
contents into a jug and add the chopped parsley.
8. To plate. Pour the parsley sauce into the middle of a large plate. Using a fish slice place the hock into the middle
of the sauce. Serve the mash and choucroute on the side in separate dishes.
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