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For more great ideas, visit us at italiancentre.ca

smoked pork hock
WITH Black garlic glaze serves 4

I’m passionate about using local foods and putting every part of the animal on the menu  
at Range Road. This recipe features all local ingredients found at the Italian Centre Shop.  

The smoky taste conjures up memories of cooking outdoors.  

 2 Capital Meats smoked pork hock
 1  Large carrot
 1  Bay leaf
 3  Stalks celery
 1/2 Onion
 1  Long English cucumber
 350 g Bles Wold plain yogurt
 4  Basil leaves
 25 ml  White wine vinegar
 50 ml Spicy Camelina Oil
 1  Bulb Purity’s Plus Black Garlic
 1 Shallot
   60ml  Sativa Empress Hemp Heart Seeds
  Salad greens

 METHOD
In a medium pot, cover pork hocks by 3 inches of cold water. Add bay leaf, carrot, celery and onion. Bring to  
a simmer for 2-2.5 hours or until tender. Remove hocks, discard vegetables, strain and reserve cooking liquid.

Pull meat off of the bones, trim fat, roughly chop then set aside. Cut cucumber in half, scrape out 
seeds and cut into large pieces. Combine cucumber, yogurt, basil, vinegar and oil in a blender. Process 
until smooth, then season to taste with salt.

In a clean blender, add black garlic and pork hock cooking liquid a little at a time until it has a consistency 
is like heavy cream. Wash and dry salad greens. Slice shallot paper-thin, rinse with cold water and drain.

To finish dish:
Bring pork hocks to a simmer in a small pot with 125ml of cooking liquid. Reduce the liquid, making 
sure pork hocks are warmed through, then add black garlic puree and toss to coat evenly. Continue 
reduction until just a glaze remains, then season with salt and pepper.

Heat a small cast iron pan or grill to high, toss remaining half cucumber in a little oil and char for 1 
min on each side. Remove and cut into 12 slices. Put salad greens into a bowl and toss with cucumber 
dressing. To assemble, spread a small spoon of black garlic puree on 4 plates, divide pork hock evenly 
in a line, add 2 charred cucumber slices on plate, top with salad greens, shallots and sprinkle with 
hemp seeds. Drizzle a spoon of spicy camelina oil and a spoon of cucumber dressing around the plate.

NOTE: You can prepare the pork hocks, cucumber dressing and black garlic puree up to 2 days in advance, if refrigerated. 
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