
Italian Herb Scented Roasted Belly of Pork

Porchetta

2-3 hoursCooking Time

30 minutes + 2 hours (marinating time)Preparation Time

4 -6 peopleServes

Italian Herb Scented Roasted Belly of Pork

1.3 – 1.8 kg Pork Belly Roast (Rib bones removed)

3-4 Garlic cloves, finely chopped / minced

1 bunch (handful) fresh Sage 

6 sprigs fresh Rosemary, leaves removed from stems

3 fresh Fennel branches, fronds removed from stem

3 teaspoons coarse Salt

2 teaspoons whole Black Pepper corns

2 teaspoons whole Coriander Seeds

1 teaspoon crushed Red Pepper (chilli) flakes 

1 ½ teaspoon Fennel seeds

¼ cup Extra Virgin Olive Oil

Juice of 1 Lemon

¼ cup white Wine

In Italy, “Porchetta” is served as fast food from stalls at Markets and fairs. This simple roast 

with fresh herbs also makes the perfect main meat for any lunch or dinner. Serve with roast 

potatoes and lightly cooked vegetables like broccoli and carrots.



Italian Herb Scented Roasted Belly of Pork

Porchetta (continue …)

1. Grind the Salt, Black Pepper, Fennel seeds and Chili flakes in a spice grinder 

(I use an old coffee grinder) or mortar and pestle until slightly coarse.

2. Chop all the fresh herbs very finely and mix with the garlic.

3. Mix herb mixture with the ground spices in a small bowl and add the Lemon 

juice, white Wine and Olive Oil. Stir to mix in the liquids.

4. Work all flavouring mixture (Don’t be shocked by the volume!) well into the 

meat side of the Roast, while keeping the skin side dry.

5. Roll-up the Roast and secure with kitchen twine.

6. eave to rest and marinate for at least 2 hours.

7. Preheat the oven to 230 °C.

8. Place the Roast into a shallow baking dish and place in the oven. 

9. After 30-40 minutes turn down the oven to 160-180 °C and roast for around 1 ½

to 2 hours or more. The crackling should be nice and crisp.

10. Remove from oven, let rest for 20 minutes and slice.

11. Serve as a main or on buns.

GOOD AS… A main dish (I Secondi) with vegetables. When served at Italian 

(Umbria) markets however, slices of the roast meat and crackling are eaten on 

crusted buns (I use Portuguese Rolls) as a fast food. Served this way, is to me, 

perfection! .


