
PORCHETTA 
 
1 PIECE OF PORK BELLY, TRIMMED OF SKIN, FAT ON, 18”X14”  
2 PORK TENDERLOINS (AROUND 1 LB EACH) 
4 LEMONS 
4 CLOVES OF GARLIC 
½ CUP OF ROSEMARY LEAVES 
2 TBSPS OF FENNEL POLLEN 
OLIVE OIL 
BUTCHER’S TWINE  
2 LBS OF FINGERLING POTATOES 
FRESH PARSLEY  
 
THE DAY BEFORE , PREPARE THE PORCHETTA: 
 
GRATE THE RIND FROM 4 LEMONS.   
 
PEEL AND MINCE 4 GARLIC CLOVES.  FINELY CHOP ROSEMARY 
LEAVES.   
 
COMBINE LEMON RIND, MINCED GARLIC, ROSEMARY, AND 
FENNEL POLLEN IN A BOWL.  MIX WITH OLIVE OIL TO FORM A 
PASTE.   
 
LAY THE PORK BELLY, FAT SIDE DOWN, SALT AND PEPPER.  
SMEAR ON THE PASTE, LEAVING A 2-INCH BORDER . 
 
LAY THE PORK TENDERLOINS ON THE PORK BELLY.  CUT  A  
2-FOOT LENGTH OF TWINE.  WRAP THE PORK BELLY AROUND THE 
TENDERLOINS AND TIE TOGETHER IN THE CENTER.  TIE EITHER 
ENDS, THEN CONTINUE TO TIE THE ROAST AT 1-INCH INTERVALS. 
SALT AND PEPPER THE OUTSIDE, WRAP AND REFRIGERATE 
OVERNIGHT.   
 
ALLOW THE PORCHETTA TO RETURN TO ROOM TEMPERATURE. 
 
PRE-HEAT OVEN TO 300º 
 
PAT DRY WITH PAPER TOWELS AND SET ON A RACK IN A 
ROASTING PAN.   
 
PLACE IN THE OVEN AND ROAST FOR ONE HOUR. 
 
SLICE THE POTATOES LENGTHWISE, SALT AND PEPPER.  
SCATTER IN THE BOTTOM OF THE ROASTING PAN.   
 
ROAST ANOTHER 30 MINUTES OR UNTIL THE INTERIOR 
TEMPERATURE REACHES 115º.  



 
RAISE THE TEMPERATURE TO 450º AND ROAST ANOTHER  
45 MINUTES OR UNTIL THE INTERIOR TEMPERATURE IS 135º. 
 
(NOTE:  KEEP AN EYE ON THE POTATOES.  ONCE THEY’RE DONE 
YOU CAN TAKE THEM OUT AND CONTINUE COOKING THE 
PORCHETTA.) 
 
PLACE ON A WARM SERVING PLATTER AND ALLOW TO REST FOR 
15 MINUTES BEFORE SERVING. 
 
REMOVE POTATOES WITH A SLOTTED SPOON AND DRAIN ON A 
BROWN PAPER BAG TO SOP UP SOME OF THE FAT.   
 
SCATTER THE POTATOES AROUND THE PORCHETTA, GARNISH 
WITH CHOPPED PARSLEY AND SERVE. 
 

SERVES 8-10 
 

JILL BERNHEIMER FROM DOMAINE L.A. RECOMMENDS 
 
Although a bit pricey at $38/bottle, I can't think of a 
better option than Luigi Tecce's Satyricon 
Aglianico,  from the Taurasi area of Campania.  This is 
actually fuller than what I might typically aim for with 
porchetta, body-wise, but it has just too much going for 
it to pass it up, including the smokey character from the 
volcanic soils, and the intensity of red and black fruit 
from the Aglianico grape variety. Aglianico can 
sometimes be heavy-handed and overdone, but in the 
hands of a great winemaker like Tecce, it is a perfectly 
balanced, food-friendly wine. It's rustic and elegant all 
at once, like the dish it is meant to pair with. 
 
 


