
 
Method 

1. Pork Brine—Combine the ingredients in a large pot, cover and bring to the boil for 1 mi-

nute, stirring to dissolve the salt. Remove from the heat and cool completely, then chill 

before using. The brine can be refrigerated for up to three days. This amount of brine is 

ideal for up to 4kgs of pork. 

2. Pour brine into container large enough to hold pork belly and add the pork. Refrigerate for 

ten hours. 

3. Remove the pork belly (discard the brine) and rinse under cold water. Pat dry with paper 

towels or let dry. 

4. Preheat oven to 200. 

5. Choose an oven proof dish such as a 12 quart dutches oven,  that is only slightly larger than the pork belly and has a lid. The dish 

should be large enough that the pork will be surrounded by the duck fat. Put the belly in the dish and cover with the duck fat.  

The duck fat should cover the pork by ½ to ¾ in. 

6. Heat the dish over a low heat until the duck fat registers. Cover, transfer to oven and cook at 200 for about 20minutes. Then I 

turn the oven down to 150 and cook for 5 to 6 hours. But start checking at the 4 hour mark. As your oven may differ. It is best to 

transfer the meat and fat to a smaller dish as it shrinks, always keeping the pork belly covered in duck fat. 

7. Remove the pot from the oven and let cool to room temperature. The belly can simply be refrigerated in its fat, but I prefer to 

press mine so I have toro belly rays. I place the belly in one of the trays then I place the other tray on top and get two weights 

that weigh about 25kgs and place them on the top of the tray. Let that compress overnight. 

8. What can I say? I have a big fridge at home and in the restaurant to take the weight. 

9. After compressing the pork overnight I cut into 2cm/2cm squares and cook on the flat hot 

plate at home for about 5 to 6 minutes or until heated through, while the pork belly is cook-

ing/heating for the second time I make an Asian salad and Noc Chom dressing orange on plate 

and service.  

Pork Belly Confit 

 

Ingredients 

 Pork brine, cold 

 One 22kg slab pork belly with 

skin 

 6 cups of duck fat 

 Canola oil 

 Coarse sea salt 

Pork Brine 

 ¼ cup of honey 

 12 bay leaves 

 3 large rosemary springs 

 ½ branch of thyme 

 2 tablespoons of black pepper 

corns 

 8 cups of water 

 ½ cup of garlic cloves crushed 

 ½ cup of ginger 

 3 tablespoons of coarse sea salt 
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