Chef to Chef

Sous-vide cooking
Vacuum-cooked pork belly
What is sous-vide cooking?
Sous-vide is a method of cooking in which food is vacuum-sealed in a plastic
pouch and then placed in a water bath under very low temperatures and over a
longer period of time. Vacuum sealing prevents aroma and cooking losses, as
well as overcooking. Food cooked under sous-vide can be kept longer, which is
an advantage in the restaurant industry when customer frequency fluctuates.
Vacuum-cooked pork belly
Before I cook pork belly under sous-vide, I pickle it using the wet curing method. Boil 1
litre of water with 80 grams of pickling salt until the salt has dissolved completely. Then
add bay leaves, pimento seeds, peppercorns, mustard seeds and some marjoram and
caraway seeds. This gives the wet brine aroma. Let the brine cool and strain it. Then
place the cold pork belly in the brine for at least 24 hours.
After 24 hours, remove the pork belly, rinse it under cold water and dab dry. To spice the
meat:
1 TSP mustard seeds
10-15 caraway seeds
A dash of ground cumin
1 TSP marjoram
1 TSP thyme
5-7 pimento seeds
Grind the spices to a fine powder with a mortar. Rub the pork belly with the spice
mixture and sprinkle with chilli flakes. Vacuum the spiced meat. Then cook the pork belly
in a water bath at 64°C for 24 hours. By the way, ELR O appliances function perfectly
thanks to their temperature accuracy. No water circulation is required because ELRO
appliances have even heat generation and distribution.
After 24 hours, remove the pork belly, and cut off the rinds. Crosshatch the remaining fat
with a knife and slowly fry on this side. A crispy crust will result. Use the meat juice to
make sauce. That's it. Serve with sauerkraut and dumplings. Delicious!
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