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INGREDIENTS 
 
King Rib Pork     1 
Salt Sea Maldon  15 
All Spices Ground    5 
Sugar Brown       8 
Mushroom Flat/Field  60 
Butter    20 
Pepper Black Ground     5 
Sauce Hoisin   30 
Sauce Demi-Glaze  70 
 
METHOD 
 
• Mix spice, sugar and salt, rub on to the pork rack 
• Roast for 40 minutes at 180 degrees 
• Allow meat to rest for 12 minutes prior to serving 
• Dice mushrooms into large dice and sauté in butter 
• Add both sauces 
• Place sauce in the centre of the plate and pork rack on top 
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