
METHOD:
1. Preheat the oven to 450°F. Using a sharp paring knife, poke holes in the pork skin ½ inch apart. Dry the pork 
    with paper towel, if needed. Season the porkbelly well with salt and pepper.
2. Place the porkbelly, skin side up on a flat roasting rack in a roasting pan and place in pre-heated oven. Cook the 
     pork until the skin crackles and browns, about 30 minutes.  
3. Reduce the heat to 275°F and continue roasting for 2 hours. While the pork is cooking, prepare the hoisin glaze.
4. After 2 hours, glaze the pork with the hoisin and continue cooking for 1-2 hours or until the meat has a shiny 
     glaze and is very tender.
5. Remove the pork from the oven and transfer to a cutting board. Slice the pork into ½ inch slices and serve with 
     additional hoisin sauce.

Recipe by Chef Wendy Bennett of Wine Country Cooking Studio 
winecountrycookingstudio.com

INGREDIENTS:
6 Pounds Pork belly 
Kosher or sea salt
Freshly ground black pepper

Homemade Hoisin Sauce
Yield: ½ Cup

METHOD:
1. Blend ingredient well in a food processor or stirring vigorously by hand.
2. Store refrigerated in an airtight container for up to 2 weeks.

INGREDIENTS:
¼ Cup Soy Sauce
2 Tablespoons Black Bean Paste
1 Tablespoon Molasses 
2 Teaspoons White Vinegar
    Teaspoon Garlic Powder
2 Teaspoons Sesame Oil
½ Teaspoon Sriracha Hot Sauce (Rooster Sauce)
1/8 Teaspoon Black Pepper

Glazed Porkbelly with 
Homemade Hoisin

Paired with 2010 Nebbiolo, Yield: 8 servings


