
Pork Crackling
Nothing with us goes to waste 

Serves: 4
Prepare: 10 Minutes
Cook: 1 Hour
Difficulty: easy

Ingredients

pig skin
olive oil
salt

Method

1. Preheat your oven to 200 °C.
2. Your pork skin needs to be dry. You can pat this over with

kitchen towel, then, with a sharp knife score the skin down
to the fat (but not too deep). Rub the olive oil and salt into
the skin, use a baking tray with a rack in it so that the fat
drips away and place in the oven for 50-60 minutes. You
can check your crackling is ready by tapping with a knife,
if any of the skin is not crispy pop back in the oven. Pork
crackling tastes great with a salad, a beer or just in a
bowl. 
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