Chef Craig Elliot

SLOW-
COOKED PORK
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Try this delicious slow-cooked
pork recipe! Succulent,
honey-glazed pork belly made
through the sous vide process,
served with a wholesome and
tasty cauliflower purée.
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GET RECIPE -

For more info, training and recipe ideas visit ufs.com

Tomorrow’s Menus for Today’s Chefs

FUTURE

Unleash the magic of a
LOW-WASTE MENU! Discover
innovative recipes that turn
ingredients into flavour-packed
delights while championing
sustainability. Boost your profits and
planet love in one delicious swoop.
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Chef Tony Kocke

POTATO

Wholesome, healthy, and
filling, complement your menu
with this delicious potato-
based soup! Garnished with
deep-fried julienned leeks

and a drizzle of fresh cream.
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https://www.unileverfoodsolutions.co.za/recipe/slow-cooked-pork-belly-with-cauliflower-puree-R90016146.html?utm_source=recipe_cards&utm_medium=recipe_cards&utm_campaign=za_ufs_future_menus_launch_assets&utm_content=ufs_future_menus_launch_assets_recipe_cards_low_waste_slow_cooked_pork_belly_with_cauliflowe_puree_get_recipe
https://www.unileverfoodsolutions.co.za/recipe/potato-and-leek-soup-R90011082.html?utm_source=recipe_cards&utm_medium=recipe_cards&utm_campaign=za_ufs_future_menus_launch_assets&utm_content=ufs_future_menus_launch_assets_recipe_cards_low_waste_potato_and_leek_soup_get_recipe
https://www.unileverfoodsolutions.co.za/chef-inspiration/all-themes/future-menus-landing-page/menu-trends-report.html?utm_source=recipe_cards&utm_medium=recipe_cards&utm_campaign=za_ufs_future_menus_launch_assets&utm_content=ufs_future_menus_launch_assets_recipe_cards_low-waste_download_now
https://www.unileverfoodsolutions.co.za/?utm_source=recipe_cards&utm_medium=recipe_cards&utm_campaign=za_ufs_future_menus_launch_assets&utm_content=ufs_future_menus_launch_assets_recipe_cards_low_waste_unilever_website



