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DUROC D’OLIVES, THAT’S 
DELICIOUS MINCED MEAT.  

Minced meat can be used in a wide variety of dishes. 
The chopped beef is versatile, easy to prepare and always 

tasteful. Feel like cooking? This recipe leaflet features 
tons of amazing chopped meat dishes. Experiment with 

the shot gun shells with cheddar. Or try the filled tomatoes 
with minced meat, rice and peppers. Whatever you 

prepare, Duroc d’Olives’ minced meat is a delicious treat 
for young and old. 

Discover the tasteful story behind Duroc d’Olives. 
https://www.durocdolives.com/en/about-duroc-dolives/ 



30 min.

PREPARATION::
Boil the broth. Slice the shallots and garlic and 
blend with the meat and the raw egg.  
Season with pepper and salt. Roll into meat 
balls and let them cook in the broth. Add oil in 
a pan and stir-fry the cooked rice, bean sprouts, 
sliced paksoi and the scrambled eggs.  
Turn off the stove and deglaze with soy sauce. 
Season with pepper and a pinch of salt.  
Boil the sugar snaps in salted water.  
Fry the meat balls in melted butter.  
Garnish the plates with peanut sauce, add meat 
balls, sugar snaps and chopped hazelnuts.  
Serve with the sauté of rice and bean sprouts. 
Garnish with Thai basil.  

INGREDIENTS: (4 pers.):

800 grams of Duroc d’Olives 
   minced meat
1 egg
2 scrambled eggs
2 shallots 
1 clove of garlic
600 grams of peanut sauce
Chopped, roasted hazelnuts
200 grams of sugar snaps
200 grams of cooked rice
200 grams of bean sprouts
2 paksoi
4 ts of soy sauce
Pepper and salt
1 litre of fresh Duroc d’Olives pork 
broth 
Duroc d’Olives olive oil
1 bunch of Thai basil

Meat balls in peanut sauce with 
a sauté of rice, bean sprouts, 

sugar snaps and paksoi



40 min.

PREPARATION::
Preheat the oven at 180°. Blend the minced meat with 
the chopped garlic, onion, egg and thyme.  
Season with pepper and salt. Cut off the top of the 
tomato and remove the inside. Chop the tomato flesh 
and add 2 spoons to the meat. Stuff up the coeur de 
boeuf tomatoes with the meat. Put the top of the 
tomatoes back on and place in an oven dish.  
Add olive oil and fresh rosemary, a few cloves of garlic 
and shallots. Bake for 25 minutes. Stir-fry the cups of 
rice in oil and deglaze with 4 cups of water.  
Place butter paper on the rice, cover with a lid and let 
it damp on low temperature. Turn the stove off and let 
the damp out for another 5 minutes without butter 
paper and lid. Cut the bell peppers while removing 
seeds and stir in some olive oil. Stir through the rice 
and season with pepper and salt. Add the rice to a 
ramekin and put upside down. Pull up the ramekin 
slowly and make sure the rice stays into place.  
Add tomatoes and garnish with the roasted garlic, 
shallots and rosemary. Sprinkle with oil and tomato 
gravy out of the oven dish. 

INGREDIENTS: (4 pers.):

600 grams of Duroc d’Olives 
   minced meat
1 egg
4 coeur de boeuf tomatoes
2 onions
A few cloves of garlic
2 ts of dried thyme
2 cups of long grain rice
4 cups of water
1 red, green and yellow 
   bell pepper
Fresh rosemary
A few shallots
Duroc d’Olives olive oil
25 grams of butter
Pepper and salt

Stuffed tomatoes 
with minced meat, Pilaf rice 

and bell peppers  



60 min.

PREPARATION::
Preheat the oven at 180°. Cut the chicory in halves and place 
them with the insides down. Season with pepper and salt 
and a bit of melted butter and oil. Put in the oven for about  
20 min. Take the chicory out and cover with aluminium foil. 
Cook the cranberries with sugar until the sugar is damped 
completely. Mix the minced meat with the sliced onions, 
garlic, eggs and dried thyme. Season with pepper and salt. 
Roll into one long meatloaf. Place the chicory from left to 
right on top of the meat. Cover the meatloaf with slices of 
bacon, starting from the other side. Put into an oven dish 
and sprinkle with some olive oil, garlic and fresh thyme. 
Place in the oven for 40 minutes. Pour oil out of the dish on 
top of the meatloaf every other 10 minutes. Take out and 
let it rest for 15 min, covered in foil. Cut potatoes in cubes 
and let them cook in salted water. Cut the shallots, beans, 
shiitake and mushrooms in even pieces. Chop the parsley. 
Melt some butter and fry the potatoes golden-brown, add 
all other ingredients. Let it fry for 5 minutes on a high 
temperature and add the cranberries. Season with pepper 
and salt. Put the sauté on the plate and cut a nice piece of 
the meatloaf to serve on top of the sauté, pour with sauce 
out of the oven dish.  Garnish with parsley.

INGREDIENTS: (4 pers.):

1 kg of Duroc d’Olives 
   minced meat
2 shallots
A few cloves of garlic
2 eggs
Dried thyme
Fresh thyme
Duroc d’Olives olive oil
4 pieces of chicory
12 slices of bacon
2 large potatoes
200 grams of Parisian 
mushrooms
200 grams of shiitake
100 grams of fresh cranberries
50 grams of sugar
4 spring onions
100 grams of beans
4 shallots
½ bunch of parsley
50 grams of butter

Meatloaf in chicory, bacon, sauté of 
potatoes, mushrooms, cranberry, 
parsley, spring onion and shallot



45 min.

PREPARATION::
Blend the minced meat with the shallot, eggs and 
chopped parsley. Season with pepper and salt and 
spread per 100 grams on a piece of plastic foil.  
Boil the quail eggs for 2.5 minutes. Rince in cold 
water and afterwards peel the eggs. Put one egg on 
the minced meat and roll into a ball. Prepare bird’s 
nests in the following order: flour, egg yolks and 
panko. Keep them aside on room temperature.  
Heat the frying pot at 180°. Fry the garlic in oil and 
add tomato passata and basil. Let it stir for about  
15 minutes. Mix in the blender and season with 
pepper and salt. Boil the potatoes in salted water, 
while stewing the leek in 50 grams of butter. 
Mash the potatoes and add the leek, milk and the 
additional butter. Season again with salt and pepper. 
Fry the bird’s nests during 6 minutes on 180°. 
Garnish the potatoes on a plate and add a splash of 
the sauce. Cut the bird’s nest in half, and put on top 
of the potatoes. Finish off with basil. 

INGREDIENTS: (4 pers.):

800 grams of Duroc d’Olives 
   minced meat
2 eggs
8 quail eggs
6 egg yolks
1/5 bunch of parsley
500 grams of panko
100 grams of flour
1 shallot
1 litre of tomato passata
1 clove of garlic 
4 basil leaves
4 leeks 
4 large potatoes
100 grams of butter
1 dl of milk
Pepper and salt
Basil 

In panko fried bird’s nests 
with tomato sauce and mashed 
potatoes with onion and leek 



25 min.

PREPARATION::
Preheat the oven at 170°. Boil the baby potatoes 
for 4 minutes in salted water.  Drain and 
rinse under cold water. Slice the onion, while 
keeping the root so all slices stick together 
nicely. Fry shortly in oil. Put aside and roll 
the baby potatoes through the remaining oil. 
Put aside. Blend the meat with the parmesan, 
breadcrumbs, egg and parsley. Cup the meat 
between your palms and roll into 16 meat balls. 
Grab a slice of bacon and roll the meatball in it. 
Add butter to a pan and fry for a few minutes. 
Let them cool off. Grab your skewers and add 
ingredients in the following order: meatball, 
potato, meatball, onion, meatball, potato, 
meatball. Cover all skewers with BBQ ketchup 
and place in the oven for 8 minutes. Take out, 
spread once more with the BBQ ketchup and 
serve. Extra: add more BBQ sauce if wanted.  

INGREDIENTS: (4 pers.):

4 skewer sticks
400 grams of Duroc d’Olives 
   minced meat
16 slices of  Duroc d’Olives bacon
50 grams of grated parmesan  
25 grams of breadcrumbs
1 egg
1/4e bunch of parsley
BBQ ketchup
8 baby potatoes
1 onion
Pepper and salt
Duroc d’Olives olive oil
50 grams of butter

BBQ glazed ‘Duroink balls’ 
skewers with baby potatoes



1 night + 30 min.

PREPARATION::
‘Prepare this recipe one day beforehand’

Blend the minced meat with oregano, 
mozzarella and smashed garlic. Season with 
pepper and salt.  Stuff the cannelloni with the 
meat blend. Cover one piece of cannelloni 
with 2 slices of bacon. Prepare the BBQ glaze 
by blending the BBQ sauce with the honey 
and ketjap manis. Spread over the cannelloni 
and put in the fridge for one night. The moist 
minced meat will soften the dry pasta.  
Day after: fire up the grill. Grill the cannelloni 
during 10 min on a soft fire to keep from 
changing colour. Spread regularly with the 
BBQ glaze. Get them off the grill, roll 1/4th 
of one cheddar slice onto one side of the 
cannelloni. Place back onto the BBQ and cover 
with a lid to melt the cheese. Serve with more 
BBQ sauce if needed. 

INGREDIENTS: (4 pers.):

1 kg of Duroc d’Olives minced meat
40 slices of thin Duroc d’Olives bacon
1 box of dried cannelloni
1 clove of garlic
1 ts of dried oregano
100 grams of grated mozzarella
1 pack of sliced cheddar cheese
400 grams of BBQ sauce
100 grams of acacia honey
50 grams ketjap manis
Pepper and salt

Shot gun shells 
with cheddar



DUROC D’OLIVES IS A BELGIAN 
QUALITY LABEL OF TENDER, 
HEALTHY AND EXCEPTIONALLY 
TASTY PORK.  

QUALITY LABEL 
Duroc d’Olives is a quality label. We honour this 
label by attaching great importance to the well-
being of our animals. The principle is simple: to 
produce top-quality meat, you must first take care 
of the animals. That’s why we are so focused on 
suitable housing, a healthy diet, gentle handling, 
plus careful transport and humane slaughter. In 
keeping with this commitment, we have set up six 
measures.

Our key aim is to offer a product 
that brings genuine dining pleasure. 
Beyond that, thanks to our breeding 
work and genetic research, we strive 
to achieve the best possible tasting 
experience and marbling. In our 
production process, we naturally 
focus on the highest welfare  
standards for the animals. 

ANIMAL WELFARE 
Many of the Duroc d’Olives piglets are born in 
barns with open farrowing pens. In these small 
‘houses’, the mother sow and her babies can move 
around freely. The piglets also stay much longer 
with their mother, which means that we are 
more in tune with the natural growth process. 
In the barns, we provide toys or ‘enrichment 
materials’. These toys can be very simple: a 
long metal chain, a rubber ball, or hessian bag, 
etc. When stimulated and distracted, the pigs 
don’t get bored or aggressive with one another. 
We provide as much natural light as possible 
and we use glass or transparent roof panels to 
a greater extent than is required by law. Thanks 
to our climate-controlled housing, we can 
work very hygienically and thus minimise the 
occurrence of any diseases caused, for example, 
by respiratory disorders.

FOOD SAFETY
We are what we eat. This saying goes not only for 
us, as human beings, but also for the pigs, which 
depend on having a healthy diet. With the 
collaboration of University of Ghent specialists, 
we developed a feed formulation for our pigs 
based on in-depth research. We chose olive oil 
as a source of fat in the pig feed for a specific 
reason. Olive oil enhances the taste of the meat 
and makes it even tenderer. Thanks to our pig 
feed programme, fat starts to form at just the 
right time in the animals’ development. 



www.durocdolives.com


