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New Pigs On The Block
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Breed, marbling and melting points are points of discussion not just between lovers of
fine beef, but fans of gourmet pork as well
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Le Bistrot du Sommelier B318{5 8 ( Brandon Foo ) A2 INFIZERA
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It is a fact that chefs play favourites, from their choice of knives to their seasona
vegetables. When it comes to a good piece of pork, they tend to be divided into
three camps, depending on the texture, flavour, fattiness and cuts they are after.
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Hungry For Hungarian Mangalica
Just as Spain has Iberian pork and Britain has Dingley Dell, Hungary has Hungarian

wan restaurant, the
then served with pickled red cabbage, apple puree and grain mustard jus.
Benjamin Tan, the 40-year-old executive chef who heads the kitchen at The
White, Rabbit and The Black Swan, explains how he prepares the pork such that
its texture and succulence make diners think that they are sinking their teeth into a

ungarian Mangalica pork neck is grilled,

juicy steak.

He brines premium Mangalica in salt water for three days before cooking it in
60 deg C water for 60 hours. It is then served with five spices red cabbage, white
beans and miso soup.

Mangalica has become the flavour of the season of late. Because its fat content
can be as high as 50 per cent, it is often compared to Kobe beef. This Hungarian
breed grows in harsh European winters with temperatures as low as -30 deg C.

In Singapore, Mangalica pork is imported solely by Huber's Butchery in
Dempsey Road. Executive director Andre Huber says: “Mangalica is a rare
Hungarian breed, much like the Iberian of Spain. The pork has a very dark colour,
very similar to the colour of beef. The fat is very soft, its melting point is very low, the
texture is delicate and the taste is a little sweet”

Mangalica in Hungarian means “hog with a lot of lard” and the pig is
recognised by the Hungarian Parliament as a national treasure. In Asia, it is available
only in Japan, Hong Kong, Taiwan and Singapore.

At Corner House, chef Jason Tan cooks Mangalica pork sous-vide. He sears it
till it is crisp on the outside, then serves it with black garlic confit and the heirloom
beetroot variation of roasted beetroot. The flavour is rich and fresh with a great
aftertaste.

Brandon Foo from Le Bistrot du Sommelier creates dishes with Mangalica pork
that include not only pork neck and pork steak, but also a home-smoked spiced
bacon. The latter is a cold cut made with Mangalica pork belly, first seasoned with
cumin, fennel seeds, black and white pepper, bay leaf, caraway seeds, coriander
and nutmeg for 36 hours. It is then smoked and sliced.

New Majestic Restaurant is the only Chinese restaurant in Singapore with
Mangalica pork on the menu. Founder and chef Yong Bing Ngen says that although
it costs $41 per kilogram, which is more expensive than regular pork, Mangalica
pork is worth it because of its sophisticated texture and absence of odour.

Compared with Western cuisine, his cooking method seem quite simple. He
seasons the pork neck, then pan sears it before roasting it lightly until it cozes with
flavour. It is served with truffle salt, which brings out the pork juice and flavour, and
makes the dish seem effortless yet brilliant.

£

Violetta di Firenz

sauce, zucchini, tomato and’
lemon chutney, from Raffles
( Photo: ZZE# )

) Joel Robuchon Restaurant
Resorts World Sentosa +65-65777888

o The White Rabbit
39C Harding Rd +65-97210536

) Rattles Grill
Raffles Hotel, 1 Beach Rd +65-64121816

) The Black Swan
19 Cecil Street +65-81813305

o Le Bistrot du Sommelier
53 Armenian St +65-63331982

o New Majestic Restaurant

o Corner House

New Majestic Hotel, 31 Bukit Pasoh Road +65-65114700

E ] H Corner House, Singapore Botanic Gardens, 1 Ciuny Road +65-64691000
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