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Slow roasted kaiserfleisch with maple mustard,  
soft boiled eggs, cornichons 
By Daniel Wilson (of Huxtaburger)

Method

Preheat oven to 100 C.

Using a sharp knife, carefully remove 
skin from the top of the kaiserfleisch. 
Line bottom of baking tray with baking 
paper then place the skin (cut side 
up) on the baking paper. Then place 
the kaiserfleisch (skin removed side 
up), on top of the skin. After cooking 
the skin gets discarded but it acts as a 
base during cooking and imparts more 
flavour.

With a fork, mix maple syrup and 
mustard together in a small bowl, then 
spoon onto the kaiserfleisch and smear 
over the top to cover the surface (without 
letting it run down the sides). 

Cover with foil, poke large holes in 
the foil. Place in the oven for 10 hours 
(Christmas eve overnight is perfect). 

Using a medium sized pan, cook eggs 
in simmering water for 5 minutes then 
refresh in iced water.  

Once cool, peel and set aside in  
the fridge. 

In the morning remove kaiserfleisch 
from tray and gently shred into large 
chunks.  Reserve the roasting juices. 

 To serve, place kaiserfleisch on a 
serving platter (skin side up), cut eggs 
into quarters, season eggs lightly and 
arrange whimsically on top of the 
kaiserfleisch, then distribute cornichons 
evenly and scatter the mustard cress.  

Drizzle roasting juices over the top just 
before serving.

1kg kaiserfleisch  
100ml maple syrup  
2 tbs whole grain mustard  
4 eggs  
½ cup cornichons, halved lengthways  
100gr mustard cress,  
washed, ends trimmed 

COOKING TIME 
10 hours

SERVES 6

Ingredients

Hints and Tips

Kaiserfleisch or streaky bacon is from 
the belly of the pig. It is called streaky 
bacon because of the lines of meat and 
fat along it. It can be found at your local 
butcher’s shop. Remember: fat is flavour.

This recipe needs to be in the oven for 10 
hours, so it’s best started 1 day prior to 
being served.
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