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AL FRESCO

Pork Loin Steaks with Melting Mozzarella and Sage

PICNICS

Lemonade Gammon with a Pimms Glaze

BBQS

Sausage Lollipops

�

Posters 594 x 840mm

Recipe Cards 160 x 225mm

Love Summer Love Pork
Campaign Highlights
� Backed by a variety of consumer, trade and foodservice activities the

Love Summer campaign starts in June and goes through until
September covering BBQ’s, Picnics and Al Fresco eating occasions

� The 6 new recipes in this set are part of a new recipe book which
features 18 new recipes in total and is available to download from
the lovepork.co.uk website

� Along with the Lovepork website activity (which features the
campaign) there will be regional radio and press competitions, plus
magazine features. Also, pubs and restaurants will be carrying the
recipes on their menus and some are also taking part in the Score
with Pork activity over the Football period. For more information go
to www.porkforcaterers.com

� For picnics we want to highlight the amount of pork related food
often used at this time - so a renaming of Picnics to PIGnics campaign
will be launched. This gives you a chance to promote all those porky
favourites like pork pies, sausage rolls, freshly sliced ham and cocktail
sausages

� And finally, the kit also contains a cutting specification which highlights
the cuts featured on the recipe cards. For even more pork
cutting information go to www.porkforbutchers.co.uk and click
on Cuts & Products

Everyone at BPEX wishes you a long, hot and prosperous summer.

To contact BPEX with any queries or comments please email
retailenquiries@bpex.org.uk

HOWTO ORDER
Ordering by post: detach, fold and moisten your completed form and send to to the address overleaf - no
stamp required.

Ordering by email: email your details and order to bpexposkitrequest@imsluk.com

ORDER FORM
The Love Summer Love Pork kit consists of 25 sets of 6 recipe cards, one each of the posters
and a pork cuts specification guide.

If you wish to receive a kit please tick the box��

Email:

Tel:

Fax:

If any of the details above are incorrect or you would like to add any further contact information please amend
accordingly.

To order further sets of recipe cards (25 packs in each set) please tick the number of sets required

1�� 2�� 3�� 4�� Kit available while stocks last.

Pick up your FREE recipe cards here 
and for more Summer Pork recipe ideas 

go to

Poster 297 x 420mm 

Lemonade Gammon with a Pimms Glaze

Any size of gammon joint is suitable
for this recipe. Let the customer
decide!

Pork Loin Steaks with Melting Mozzarella
and Sage

Cut loin steaks at 2cm thick to allow
the customer to make an incision to
put the stuffing mix. You can even
offer to do this for the customer!

Fruity Pork Kebabs

Lean dice is preferable for this recipe
and ideally cut from the leg or loin.
This will be a more expensive dice but
customer satisfaction will be ensured.

Butterflied Lemon, Garlic and Dill Pork
Shoulder Chunks

A shoulder joint is ideal for this recipe.
Remove all the bones and roll it so it is
even in diameter.

Crispy Pork and Noodle Salad with a
Sweet Maple Dressing

SUMMER CUTS 2010
For more pork cutting information go

www.porkforbutchers.co.uk

Lean belly rashers are great for this
recipe. Remove the rind and slice the
rasher at 5mm intervals.

Summer Cuts 210 x 297mm 

Contents of the Love Summer Love Pork kit 

Lemonade Gammon
with a Pimms Glaze

Fruity Pork Kebabs

Sausage Lollipops

Crispy Pork 
and Noodle Salad with a
Sweet Maple Dressing

Crispy Pork and
Noodle Salad with a
Sweet Maple
Dressing
Serves 4 
Cooking time About 10 minutes

450g (1lb) Pork belly rasher slices
5mlsp (1tsp) Oil
5mlsp (1tsp) Sesame oil

Handful mixed salad leaves
2x15mlsp (2tbsp) Fresh coriander leaves
225g (8oz) Cooked rice noodles
50g (2oz) Mange tout, sliced
50g (2oz) Sugar snap peas, cut in half
3 Spring onions, thinly sliced
¼ Cucumber, cut into sticks
DDrree ssssii nngg
15mlsp (1tbsp) Maple syrup 
15mlsp (1tbsp) Pineapple juice (or any 

fruit juice)
Small splash sesame oil

Take pork belly rasher slices, cut off the rind and
any excess fat. Cut into small 1cm cubes.

Heat oils in a pan and cook the pork until very
crispy and golden. Remove from pan, place on a
plate with kitchen paper and drain off any excess
oil.

Toss together in a large bowl the leaves, noodles
and vegetables.

Whisk together in a jug the dressing ingredients.

Top the salad with the crispy pork and then drizzle
with dressing and serve.


