
Coddled pork chops with Artisan cider 

 

This is a perfect dish to serve on St. Patrick’s Day as it takes very little time to prepare, which 

is handy as this year it falls on a Tuesday. It’s got all the vegetables and potatoes you need in 

one pot leaving you to enjoy the evening.  

 

Serves 4 

 

1 tbsp rapeseed oil 

knob of butter 

4 pork loin chops (each about 100-150g (4-5oz)) 

4 smoked bacon rashers, cut into strips 

4 potatoes, peeled and cut into chunks 

2 carrots, cut into chunks 

1 small turnip, cut into chunks 

1 green cabbage, trimmed, core removed and thickly sliced 

2 bay leaves 

300ml bottle Artisan cider 

100ml chicken stock 

sea salt and freshly ground black pepper 

 

Heat the oil in a large flameproof casserole dish and add the butter. Once it stops sizzling add 

the pork chops and sauté for 2-3 minutes on each side until nicely browned. Remove from the 

pan. 

 

Tip the bacon, carrot, turnip and potatoes into the pan, then gently sauté for another 5 minutes 

or so until slightly coloured. Stir in the cabbage and then sit the pork chops back on top. Tuck 

in the bay leaves and pour over the cider and stock. Season to taste and simmer for about 20 

minutes until the pork chops are cooked through and the vegetables are tender. Serve straight 

to the table. 
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APPLE  AND GINGER CAKE 

 

Ingredients  

Serves 4-6  

 

FOR THE TOPPING:  

 

75g (3oz) butter 125g (4 ½oz) soft brown sugar 4 Bramley apples  

 

FOR THE GINGERBREAD:  

 

100g (4oz) butter 175g (6oz) plain fl our ½ tsp baking soda 1 tbsp ground cinnamon 2 tsp 

ground ginger ½ tsp ground nutmeg pinch of ground cloves 2 eggs, beaten 175g (6oz) soft 

brown sugar 125g (4 ½oz) black treacle 150ml (¼ pint) milk whipped cream, to serve  

 

Method  

 

Preheat the oven to 180°C (350°F), Gas mark 4. Butter a 23cm (9 in) non-stick spring-form 

cake tin and line the base with parchment paper. To make the topping, melt the butter and 

sugar together in a small pan over a medium-low heat until bubbling, then continue to cook 

for a few minutes, until creamy and toffee coloured, stirring occasionally. Pour into the cake 

tin, tipping the tin to spread the toffee evenly over the base. Peel the apples, then cut in half 

and cut out their cores. Arrange the apples, cut side down on top of the toffee mixture, with 

the stalk ends pointing in towards the centre. To make the gingerbread, melt the butter in a 

small pan or in the microwave and then set aside to cool slightly. Sift the fl our into a large 

bowl with the baking soda, cinnamon, ginger, nutmeg and cloves. In a separate bowl, place 

the reserved melted butter with the beaten eggs, sugar, treacle and milk. Make a well in the 

centre of the fl our mixture and then gradually add the liquid, mixing gently to make a 

smooth batter. Pour into the tin over the apples. Bake for about 45-55 minutes or until a 

toothpick or skewer pushed into the middle of the cake comes out barely moist. Transfer to a 

wire rack and leave the pudding to cool for a few minutes, then run a knife around the edge of 

the cake to make sure it is not sticking. Put on some oven gloves and place a large plate on 

top of the cake tin, turn the whole thing over as quickly as possible. To serve, cut into slices 

and arrange on plates while still warm. Add a dollop of cream to each slice.  

 
  
 
 


