
PORK LEG 

 

 

 

The smoked pork shank is simply a pig’s knee that is seasoned and dried in the 

smokehouse. This piece of pork is usually soaked and then roasted.  

It really does not require much of a fuss, as it easily develops into an array of delicious 

textures that vary between tender meat, gelatinous collagen, and crispy skin. 

 


