
  

  

 
 

 

Specially Selected Pork and Apple Patties 

Served with Yoghurt and Lemon Dip and Courgette Ribbons 

 
Serves 4- 6 (makes 8 to 10 medium sized patties)    
 

Prep time: 15 minutes 

Cooking time: 10 mins 

 
Ingredients 

For the patties 

600g minced Specially Selected Pork 

1 small red onion (very finely chopped) 

1 small eating apple (peeled and grated) 

2 sprigs fresh thyme (leaves picked) 

1 tbsp fresh breadcrumbs 

1/4 tsp chilli flakes (optional) 

1/2 tsp fennel seeds 

1 medium egg (mixed) 

Zest of 1 lemon 

Salt & pepper to taste 

 

For the yoghurt and lemon dip 

200g natural yoghurt 

Juice of 1 lemon 

Salt & pepper to taste 

 

For the courgette ribbons 

2 medium courgettes (cut into ribbons lengthways using a veg peeler) 

Juice of half a lemon 

Salt & pepper to taste 

 
Method 

 Preheat the oven to 200°C. Toast the fennel seeds in a dry pan. Grind finely with a mortar and pestle. 

 Place the minced Specially Selected Pork into a bowl and add the thyme leaves, red onion, bread-

crumbs, grated apple, chilli flakes, lemon zest, ground fennel seeds, egg and a little salt & pepper. Mix 

everything through with your hands until well combined. 

 Divide into eight to ten equal sized portions (use scales if you want to be precise and weigh out 70g 

balls) and use your hands to shape into flat circles, use the minimum of handling to get them into the 

right shape. 

 Heat a medium non-stick frying or griddle pan on the hob at a high heat.  

 Once the pan is smoking reduce the heat and add a little vegetable oil then add the patties one by one, 

being careful not to splash any oil from the pan onto yourself. Allow to develop a mid brown colour. 

Flip the patties and do the same to the other side. 



  

  

 Once they have browned on both sides transfer them to an oven tray and cook for another 6 minutes 

in the preheated oven. 

 Meanwhile, combine the yoghurt with the lemon juice and refrigerate until ready to use. 

 Ribbon your courgettes with a vegetable peeler - work your way around all four sides discarding the 

pulpy inside of the courgettes. Place the courgette ribbons in a bowl then squeeze the juice of half a 

lemon and a little salt and pepper and mix lightly using your hands. 

 Serve the cooked pork patties on a bed of courgette ribbons drizzled with the yoghurt and mint dip. 

 

 

 

Recipe created by Daniela Forbes (www.lovefoodcatering.co.uk) 


