
Yes you read it right STANLEY KNIFE! It's just a tip. (But it's the tip that matters!)

When I worked in the butchers shop we generally asked if folk wanted their Pork rind scored. 

Geoff my grumpy old collegue used to offer this advice to those ladies who declined " Well if 

you want good crackling ask hubby to get the Stanley Knife out when you get back" - a bit 

sexist, but he was old!

Why a Stanley Knife? Well in the butchers shop we had the ability to sharped our knives right to 

the tip. At home you often find that the long edge of your knife is shape but the tip is quite hard to 

sharpen. A DIY type of knife blade is ground at the right angle for the steel it is made from and 

although they are intended to be thrown away when they are blunt, a new blaide is excellent for 

scoring the rind on Pork.

Rub a bit of Mustard powder, salt and oil into the cuts and start your roast off at 220C then turn it 

down. Fail safe crackling. BUT if your meat has been frozen you might still end up with shoe 

leather regardless!


