
FIRST COURSE
• Heirloom Tomato Salad
• House Ricotta
• Preserved Tomato Vinaigrette
• Bacon Bits
• Basil

SECOND COURSE
• Roasted Pork Tortellini
• Country Ham Broth
• Shaved Parmesan
• Crispy Ham Crumble and Fried Sage

SWINE DINING!
PORK CHOP DINNER KIT
Week of September 23–27

INSTRUCTIONS:

1. HEIRLOOM TOMATO SALAD, HOUSE-MADE RICOTTA, BACON BITS, BASIL, WITH PRESERVED TOMATO VINAIGRETTE
The tomatoes are best kept at room temperature to preserve the natural umami and allow better flavor release. If they’ve been 
refrigerated, take them (and the bacon bits) out to temper at least twenty minutes ahead of time. Top the tomatoes with dollops of 
the house ricotta, sprinkle the bacon crumble over them, add the basils, and pour the vinaigrette over the top of everything.

2. ROAST PORK-STUFFED TORTELLINI, COUNTRY HAM BROTH, SHAVED PARMESAN, CRISPY HAM, AND FRIED SAGE
Bring at least two quarts of water to a boil with roughly 3 tbsp salt per quart of water. Once at a boil place pasta into the water and cook 
until al dente, about 3 minutes. Bring the ham broth up to a simmer. Once pasta is finished, drain the tortellini well and place gently in 
the heated broth. Serve topped with shaved parmesan, ham, and sage.

3. MILK ROLLS WITH FERMENTED FRESNO CHILE SALT, WITH LAZY BEAR CULTURED BUTTER
Ideally, bring butter up to room temperature by taking it out of the fridge at least an 
hour before dinner. Warm bread in a 350°F oven for 5 minutes.

4. APPLE BRANDY-GLAZED SNAKE RIVER FARMS PORK CHOP, CARAMELIZED APPLES, CAROLINA GOLD RICE GRITS
We brined the pork chop and scored the fat cap before searing the fat cap to kickstart Maillard browning 
and render the fat. Then we transferred to an oven and gently roasted the chops while glazing with 
Calvados. We’ve cooked them just to medium. You can reheat sous vide, or in an oven.

Sous Vide: Circulate for 1-2 hours in a 59°C (138°F) water bath. Finish by searing very briefly in a hot sauté pan with 
a little fat. Be careful, as it won’t take but a minute or two for the the sugar in the glaze to start burning.
Oven: Remove from the bag and roast at 350°F for 20 minutes or until the internal temperature reaches about 130°F. That’s lower than 
we initially cooked it, but since it’s already been fully cooked it’s better to undershoot when reheating rather than risk overcooking.

Rest the pork for a few minutes. Meanwhile, reheat rice grits in the microwave, or on the stove, in which case you should 
stir often lest they scorch. Either way, you’ll need to add at least a few tbsp of water to the rice grits as they will have 
thickened up a lot in the refrigerator. They should end up nice and saucy, like the consistency of a risotto. Heat the apples 
separately in the microwave or on the stove. Finally, toss the mustard greens with a little of the Dijon vinaigrette, slice the 
pork chop, and plate everything up, drizzling a little extra vinaigrette over everything if you’re into that sort of thing.

5. COCONUT RICE PUDDING, PICKLED HUCKLEBERRIES, HUCKLEBERRY CONSOMMÉ, PUFFED RICE
The white disks are rice puddings with thin coatings of white chocolate. You can either keep this on the plate in which we’ve 
given you the rice puddings, or transfer it to other bowls if you’d prefer. Spoon the huckleberries over the rice pudding, pour 
the consommé around, and finally top with the puffed rice for some crunch. While thinking back on simpler times, note 
the subtle, minty, camphorous deliciousness contributed by the infusion of wild California bay leaves into the consommé, 
and dream of the day you’ll be able to enjoy things like this among friends in the dining room at Lazy Bear.

THIRD COURSE
• Milk Rolls
• Lazy Bear Cultured Butter

FOURTH COURSE
• Snake River Farms Berkshire Pork Chop
• Carolina Gold Rice Grits
• Caramelized Apples
• Mustard Greens
• Dijon Vinaigrette

FIFTH COURSE (DESSERT)
• Coconut Rice Pudding
• Pickled Huckleberry
• Huckleberry Consommé
• Puffed Rice


