
Organic Pork Broth
A well-made pork broth is just as good as any beef or chicken
broth

Serves: 9
Prepare: 5 Minutes
Cook: 6 Hours
Difficulty: easy

Ingredients

3kg Organic Pork Bones
2 Onions, peeled and quartered
4 Spring Onions, chopped
2 Large Carrots, peeled and chopped
3 Celery sticks, roughly chopped
1 Whole Garlic Bulb, halved
1 Tsp Fennel Seeds
6 Bay Leaves
Large Sprig Fresh Thyme
1/2 Tsp Salt
1/2 Tsp Pepper

Method

1. Preheat your oven to 200°C.
2. Place your organic pork bones in a large roasting tray and

season them well with salt and pepper.
3. Roast for 40 minutes, turning once, until golden and

caramelised.
4. Using tongs, transfer your roasted bones to a large heavy-

based pan.
5. Pour off any excess fat from the roasting tray, then place

the tray over a warm hob and add a glass of water.
Deglaze your tray by stirring and scraping up the sticky
bits from the bottom of the tray. Add this to your pan,
along with your vegetables, peppercorns, fennel seeds,
herbs and enough water to cover everything.

6. Bring to a gentle simmer and cook, uncovered for at least
3 hours. Top up with water throughout if necessary.

7. Once cooked, strain through a fine sieve and leave to
cool.

8. Leave in the fridge to chill if consuming in the next 2-3
days, otherwise transfer to tubs/pouches and freeze.

9. To serve, warm to a simmer on your hob, pour into a mug,
and drink.
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