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Pork chops with fresh
green and red cabbage

Go beyond grilling: Pan-fry with cabbage, pound thin and
pair with salad, or lacquer with a Chinese-inspired glaze

BY JESSICA BATTILANA PHOTOGRAPHS BY IAIN BAGWELL

Pork chops with fresh green and 4 bone-in center-cut pork chops, each about
red cabbage 1in. thick (about 2 Vs Ibs. total)
Here’s a hearty, tangy dish for a chilly autumr 1/« Ib. thick-cut bacon, cut crosswise into
mignt ?n_l.'ﬂ.‘ cavbage, and caraway—a cla Va-in. slices
German combination—pair well with cris} 2 cups each shredded green and red cabbage
iry Riesling 1tbsp. sherry vinegar or cider vinegar
PREP AND COOK TIME 45 minutes 1. Combine | tsp. caraway
MAKES 4 servings seeds, salt In a mortar (see
NOTES If you don't have a mortar and Notes) an th pe
estle, you car h : rk chops
hirling t 1inasp 3 ar i
o grinde 2.1 ying pan over medium-high
/2 tsp. fennel seeds heat, cook bacon until browned and crisp
1'/2 tsp. caraway seeds about 7 minutes. With a slotted spoon
1tsp. coarse kosher salt transfer bacon to paper towels to drain
2 tsp. freshly ground black pepper 3. Add pork chops to pan and cook, turning
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n {cut into center to check)

about 8 minutes total. Transfer pork chops

to a rimmed plate and tent with foil to

Keepwarm

cabbage to pan and cook, stirrng
y, until cabbage is wilted, about
3 minutes. Stir in remaining 2 tsp. cara-

the vinegar, and bacor

2 minutes

5. Pile cabbage on a platter and arrange

pork chops on top. Pour on any accumu
ated pork juices and serve immediately

PER SERVING

Pork Milanese with arugula,
fennel and parmesan salad

St r r ¥ ty t Milar
ina ¢ 1leat tha peen pounded
1 etaple nat nag neen nr
iredoed first in e ind thes 1n i

eaa imt ind grated barr ¥ [SAY:
ir rea. Ainou ney ! raa 1

PREP AND COOK TIME 40U 1
MAKES 4 servings
NOTES If you're buying pc

be gone 1or you

1 cup panko

Y/a cup grated parmesan cheese plus /s cup
shavings from a block of parmesan (use a
vegetable peeler)

1/2 tsp. each salt and freshly ground black pepper

2 eggs

4 boneless center-cut pork chops, each about
3/4 in. thick (1% Ibs. total) and pounded to
a thickness of /s in. (see Notes)

4 cups arugula

1fennel bulb, stalks trimmed and bulb thinly
sliced

3 tbsp. plus 4 cup olive oil

Juice of 12 lemon

1. Con

1bine panko, grate




Pork Milanese with arugula,

unel, and parmesan salad

juice. Toss, season with remaining salt and
pepper, and toss : b'ﬂﬂ
3. In a 12-in. nonstick frying pan, heat

remaining ¥z cup v;tlmg oil over medium-

high heat. Add two pork chops and cook,
turming once

brown and

, until crusts are deep golden
crisp, 5 to 6 minutes. Transfer
chops to a plate and keep warm. Repeat
with remaining chops

4. Cut each chop in half diagonally and
arrange on a serving platter with salad
Serve immediately.

PER SERVING 725 Ca

BEF

Lacquered five-spice pork

This rec san aaaptation "< ne in Florence
Lin’s Ct [ Cookbook (Hawthomn
RBook to serve the pork with
white rice or with a bowl of soba noodles

sprinkieq with ot

y’: over

sesame

pork can be d

ced and added to a stir-fry or
fried rice

PREP AND COOK TIME About 1 hour, plus
2 hours marinating time

MAKES 4 servings

NOTES
simmering water seems unusual, it has
d

ssed in many Chinatown shops

Though suspending meat over

ts roots in the delicious crispy-duck

techmique L

You'll need a 12-in. metal skewer to make

this recipe
3 cloves garlic, crushed
1tsp. salt
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Lacquered five-spice pork

1tbsp. firmly packed light brown sugar

1tsp. Chinese five-spice powder

s cup plus 1 tbsp. soy sauce

4 boneless center-cut pork chops, each about
1lin. thick (about 2 Ibs. total)

s cup light corn syrup

1. In a medium bowl, mix garlic, salt

brown sugar, five-spice powder,

sauce, and 2 tbsp. water. Add

to marinad

Cup soy
pork chops
, cover, and refrigerate 2 hours,
turning several times.
2. Preheat oven to 325°. Fill a roasting pan

with enough water to come 1 in. up sides

and put on bottom rack of oven. Insert a
12-in. metal skewer through all 4 chops
about !z in. from edge. Space chops about

1in. apart on skewer. Pull out top rack of
oven halfway, making sure rack is still

ted and

level, and very carefully

SUpE
lower the skewer crosswise onto rack so
meat goes between the bars and skewer

rests on rack. Slowly push rack back into

, then move pan of water directly
beneath hanging meat
3. Bake chops 30 minutes. Incre

emperatur

1se

e to 425° and cook 10 minutes
more. Pour corn syrup and remaining
/dish and
vine. Transfer pork chops from

1tbsp soy sauce into a shallow

mix to con

skewer into corn syrup mixture, rolling to

c

coat, then slice each chop. Serve

with ho

ot rice or soba noodles if you like

PER SERVING 45 Cal 4 28 CAL) FROM FA




