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On a recent trip to Southwest France, my wife and 

I spent a week in the seaside village of Cap Ferret. 

There, on a particularly picturesque day, while 

walking through the town square, we happened upon 

a number of food trucks. One sold freshly shucked 

oysters, another featured the beautiful wines from 

the neighboring region of Bordeaux, and my favorite 

truck of all promised pork.

As my wife secured our spots at the nearby picnic 

tables, I made my way to the pork truck. I stood 

mesmerized as I watched whole legs turn slowly on 

the rotisserie. I ordered two pieces of the beautifully 

roasted pork before returning to the other trucks 

to select our Arcachon Bay oysters and a bottle of 

muscadet to pair with our lunch. 

I will always remember that meal, sitting beneath 

the trees and enjoying the sea breeze on that sunny 

autumn day. I can still taste the prefect brininess of 

the oysters and the elegance of the wine. Most of 

all, though, I will remember the pork: its flavor and 

texture, its layers of succulent fat and crispy cracklings. 

The thought of that particular pig has left a lasting 

impression on me and my cuisine. Using properly 

cared-for and treated pigs, and the techniques that 

I learned from one of my mentors, Alaskan master 

butcher François Vecchio, I try to recreate similar 

memories in our restaurants. A good meal should also 

be a memory, and that is what I hope to share with our 

guests—at our table and within these pages. 

—Chef Mark Sullivan
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Farm

The food at our restaurants is only as good as the sum of all its parts. That is why a meal is intrinsically linked 

to the land or sea: the farmer and the forager, and finally, the chef. It is so important for me to work with 

Stone Valley Farm, a small artisan heritage pork producer in Alamo, California. The relationship that I have 

with owner Brooks Stratmore is a true partnership. We have a continuous dialogue about the processing, 

feeding, and finishing of the pigs, each of us open to the other’s feedback and suggestions. Together, we are 

committed to providing the highest-quality and finest-tasting pork to all of our guests. 

 —Mark Sullivan

MS: Which heritage breeds of pigs do you raise?

BS: We work with Berkshire and Berkshire 
crossbreed hogs: 50 percent Berkshire,  
25 percent Duroc, and 25 percent York. The 
desirable traits of pork seem to be constantly 
changing. In the recent past, health-conscious 
consumers drove the pork industry to breed 
lean pigs. Now the country’s top chefs are 
spearheading a return to the heritage breeds 
with a higher fat content. The Berkshire pig is 
renowned for its propensity to develop rich fat 
and, like Duroc pigs, highly flavorful meat.

MS: How do you raise your animals?

BS: We raise our animals the very best way we 
know how. Our pork is antibiotic free. They 
are fed natural, vegetarian feed and raised in 
open-air, deep-bedded barns with ample space 
to roam.

MS: What is superior about your pigs?

BS: Simply put, the quality of meat. We study 
genetics and use the country’s top breeding 
programs—and, as a result, we produce the 
best animals around. Furthermore, we have 
an aggressing culling program that matches 
the highest-quality females to our purebred 
Berkshire boars.

Mark Sullivan: Can you provide a brief 
history of the farm—where it started and 
where it is today?

Brooks Stratmore: My family began farming 
in the mid-1800s with our ranches in Alamo, 
California. My great-grandfather Albert Stone 
primarily farmed cattle and walnuts before 
raising Berkshire hogs. Our interest in natural 
and organic farming was born from trying to 
marry our dedication in caring for the land and 
providing the best possible product.

MS: What is your role in the education of 
both chefs and consumers about your farming 
practices?

BS: We encourage people to appreciate the 
value in local and sustainable foods, while not 
focusing on the trendy aspect or the label of 
it. I think what we’ve learned from the chefs 
we work with, like you and Dmitry Elperin 
at The Village Pub, is that a chef ’s number-
one goal is and will always be quality. A close 
second, however, is for their ingredients to be 
local and sustainable. The greatest part about 
being so close to our clients is the ability to 
build relationships with them and continue 
our family ranching tradition that has spanned 
eight generations. 

MS: Why do you think nose-to-tail cooking has 
become so popular over the past few years?

BS: I believe that this is driven by the caliber 
of today’s chefs. They are seen as artists 
and have the freedom to pursue local, niche 
products. Whole-animal butchery exemplifies 
sustainability because no part of the pig goes 
untouched.

MS: I know the story, but can you describe to 
our readers how our relationship began? 

BS: I have known Bacchus partner Tim 
Stannard for years. When we first toyed with 
the idea of selling meat under our own label, 
our first call was to Bacchus. They have been 
instrumental in our business, and The Village 
Pub became our first steady client. 

MS: What do you feel is the most 
underappreciated part of the pig?

BS: The leg, or ham, of the pig. It is a piece that 
is a bit more difficult for restaurants to utilize, 
but few things can compare to a properly cured 
ham.

A Conversation with Chef Mark Sullivan and  
Stone Valley Farm Owner Brooks Stratmore

H app   y  pigs  
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Duroc This breed of American pig originated from 
Red Hogs bred in New Jersey and New York in the 
early 1800s. The meat is characterized by ample 
intramuscular fat, resulting in tender and  
full-flavored meat.

Red Wattle This breed is named for the pair 
of red wattles attached to the sides of its neck. 
Renowned for their foraging ability and intensely 
flavored lean but tender meat, the pigs can reach 
up to 1,500 pounds. The Red Wattle was the breed 
used by the victorious Flour + Water team at this 
year’s Cochon 555 competition.

heritage        breeds    
Over the past 50 years, many heritage pork breeds neared extinction. Once prized for their  

flavor and marbling, these breeds lost favor as consumers sought leaner cuts. 

 In recent years, chefs and consumers have rediscovered the amazing taste of heritage breeds and have embraced artisanal meat products.  

Heritage pork farmers are doing everything in their power to preserve these rare breeds and supply the growing market. Working largely on  

small farms and employing free-range practices, these farmers are passionate about quality pork and preserving their rich culinary history.

Berkshire This all-purpose pig originated in 
Berkshire, England, and came to the United States 
in the early 1800s. The most popular heritage breed, 
its sweet, meaty, well-marbled flesh is darker than 
commercial pork. They can grow to 600 pounds and 
have a distinctive black coloring with white areas on 
their snout, tail, and legs.

Tamworth This English breed was brought to 
the United States in the late 1800s. The muscular, 
red-hued pig has often been described as a “bacon 
hog” for its ability to produce lean, fine-grained 
meat and bacon.

Ossabaw Originally from Spain, this small pig 
with a heavy coat and long snout is derived from a 
population of feral pigs on Ossabaw Island, Georgia. 
It has a wild, almost gamey flavor and is well-suited 
for cured meats and whole-pig roasts. 

American Mulefoot This hardy domestic 
breed is known for its gentle disposition and 
possession of a single solid hoof, similar to that of a 
mule or a horse. These pigs are prized for their red, 
marbled meat that is ideal for ham. 

Guinea Forest Hog Originating in the United 
States, this small, rare hog has black, bristling hair 
and pointed ears. Also known as the Pineywoods 
Guinea, Guinea Forest Hog, Acorn Eater, and Yard 
Pig, its full-flavored, well-marbled meat is perfect 
for bacon.

Mangalista This curly-haired hog originated 
in Hungary and has only recently been saved from 
extinction as farmers have begun raising them in the 
United States. This large, rare breed is known for its 
strong-tasting meat and high fat content.  

Iberian The Iberian pig that roams Spain and 
Portugal—sometimes referred to as the “Black 
Foot”—is known for its black skin, little or no hair, 
and lean body mass. Acorn-fed Iberian pigs produce 
some of the most sought after meats in the world: a 
cured ham called Jamon Iberico, and a special cut of 
pork cut from the area between the shoulder blade 
and the back leg called Secreto Iberico.

John Burgoyne is a graduate of the Massachusetts College of Art and a member of the Society of Illustrators in New York. He has won over 150 awards 
in the United States and Europe. Although he is widely known for his Cook’s Illustrated back covers and inside food illustrations he has been drawing 
animals his entire career for books, magazines, zoo exhibits, advertising and institutions.

 Illustrations by John Burgoyne
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T he   A rt   of  
C harcuterie        
F or   m aster      salu    m iere    ,  charcutier          ,  and    wurst     m eister       F ran   ç ois    V ecchio      ,  his    deep     love    

and    appreciation            of   m eat   began      at  a  y oung     age   .  G rowing       up   on   his    fa m il y ’ s  far  m  in  

G eneva    ,  S wit   z erland      ,  V ecchio       spent      m uch    of   his    free     ti  m e  assisting          with     the    ever    y da y 

m aintenance           of   the    land     and    care     of   the    ani   m als   .

Pork

After obtaining a Ph.D. in meat science, 

François Vecchio left Switzerland and headed 

to California in 1980. There, he owned a 

number of butcher shops and introduced 

European-style salumi to the West Coast. 

Sharing his masterful butchery skills, Vecchio 

has shaped the careers of numerous renowned 

chefs and farmers. Now in his seventies,  

he lives and works in Alaska, conducting  

meat-curing workshops for American and 

Canadian chefs.

From kill to cure, Vecchio’s workshops 

demonstrate every step of the charcuterie-

making process. After the pig has been 

humanely slaughtered, Vecchio shows how 

to deconstruct each part of the animal, 

delicately separating each muscle, grading 

every part and identifying its specific use, all 

before cutting it down. Chef Mark Sullivan 

recounts his experience with Vecchio: “He has 

a very scientific and practical understanding of 

butchery, but at the same time he wants you 

to get a true sense of the tactile nature of the 
process. He tells us to use our hands, our senses 
of touch, smell, and taste . . . and ultimately to 
trust our instincts.” 

At his weeklong courses, Vecchio’s chefs make 
approximately 50 different products, many of 
which they dry-cure. They return three months 
later to taste, analyze, and discuss the results. 
Vecchio instructs them how to cure cuts of 
meat in various environments, educating them 
about the differences in elevation and climate, 
a lesson that has been particularly useful for 
Sullivan. Because of its cool temperature and 
proximity to the water, Café des Amis is the 
restaurant best suited to cure meat. “François’s 
mix of scientific knowledge with skilled 

craftsmanship and intricate artistry takes the 

pig to a new level of flavor and excellence,” 

Sullivan explains. 

For Sullivan, Vecchio’s whole-animal 
utilization also has left a lasting impression. 
“He uses every part of the pig, even down to 

its skin. The number of ways that he can treat 

just one animal is seemingly infinite. From 

Vecchio, I developed a true appreciation for 

the stomach lining, or caul fat, of a pig. Visually, 

it is mesmerizingly beautiful. When laid on a 

sheet, it looks like a mound of snowflakes. And 

its uses are prolific. In my restaurants, I use it 

to make crepinettes (small, flattened sausages). 

It seals in the flavors and juices of the meat 

perfectly.”

Charcuterie is more than the act of salting, 

smoking, and curing. For Vecchio, it extends 

beyond the mechanics of cookery or butchery. It 

is a deep-rooted passion for the pig, the farmer 

who raised it, the butcher who broke it down, 

and the chef who prepared it. Charcuterie is a 

dedication to the entire process, from the pig 

to the plate. 
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François’s mix of scientific knowledge 

with skilled craftsmanship and intricate 

artistry takes the pig to a new level of 

flavor and excellence.

A T  O U R  T A B L E  •  2 0 1 2
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T ho  m as   Mc  N aughton      is   one    of   S an   F rancisco       ’ s  m ost    celebrated         young     chefs     .  T hree    

y ears     ago  ,  at  the    age   of   2 5 ,  with     partners       David    S teele      and    David    W hite    ,  he   opened      

F lour     +  Water   ,  a  celebrated         I talian      restaurant        located       in   S an   F rancisco       ’ s  Mission       

D istrict        that    focuses        on   house     - m ade    pastas     and    N eapolitan        - st  y le   pi  z z a . 

Chef

In May 2012, Thomas McNaughton opened 

Central Kitchen, his refined homage to 

Northern California cuisine, and just three 

weeks later unveiled Salumeria, an Italian-

style butcher shop and delicatessen adjacent to 

Central Kitchen. 

Despite a flurry of activity surrounding 

Thomas—a cookbook in the works, a recent 

win at San Francisco’s Cochon 555, and a 

distinguished spot in Forbes’s 30 under 30: Food 

and Wine—he remains resolute in his farm-

to-table practices. He sources sustainable, local 

ingredients and utilizes whole animals—and, 

more specifically, whole pigs.

Thomas’s mastery of all things porcine began 

early in his career while living and working in 

Emilia-Romagna, Italy. There, he learned the 

classic methods of complete animal utilization 

and saw that in order to produce the greatest 

quality meat, an animal must be raised and 

cared for with integrity. Additionally, he formed 

a deeply rooted belief in the importance of the 

symbiotic relationship between chef, farmer, 

and animal, an appreciation that guides him 

daily in his restaurants. 

Flour + Water uses one and a half 250- to 

300-pound Berkshire pigs from Devil’s Gulch 

Ranch in their entirety each week. “With a 

300-pound pig, only about five pounds of 

nonusable fat ends up in the compost bin,” 

explains Thomas. “We use everything else, from 

snout and skin to the eyeballs.” This approach 

extends to the newly opened Salumeria, where 

Thomas and his talented team cure all of their 

meats in-house: prosciutto, lonza, coppa, and 

many more. With such items as head cheese 

and crispy pig trotter terrine, Thomas is 

expanding the traditional tastes of many guests 

who walk through his door.

Thomas’s restaurants are, in part, a conscious 

shift away from today’s fast-paced practices of 

convenience, and a return to the traditional 

methods of butchery and charcuterie. He is 

dedicated to slowing things down and doing 

them right. He gets down to the bone—

literally—in everything he does. “If you’re 

going to circulate that pork loin, you’d better 

know where that pork loin comes from on the 

animal—how to remove it, the infrastructure 

of the bones around it—and to be able to cook 

outside of a circulator: just in a pan, basting 

it slowly and touching it, being a part of the 

process.”

Thomas’s respect for his craft shows through 

on every prepared plate and cured piece of 

pork that comes from his kitchens. “Chefs have 

a responsibility to nurture people, whether it’s 

the guests in the dining room or mentoring 

cooks. It’s our job to put the best possible 

food on the table. That involves sourcing 

quality ingredients and applying appropriate 

techniques.”

going      whole      hog 
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Chef

What is your favorite part of the pig? 

MCNAUGHTON  
Disclaimer: this might not be for everyone! One of 
the most amazing things that happens when you spit-
roast a young pig for hours and hours is the crackling 
that forms on the outside. Take the cracklings off the 
pig and then crack the head in half. You will never, 
ever have a better dip for that crackling than the 
roasted brain. It sounds awful, but it’s basically like a 
creamy pork mayo. To dip those into that is a pretty 
special moment. It’s only a couple of bites, however, 
so it’s for a select few.

What are the most underappreciated 
parts of the pig? 

MCNAUGHTON 
The head, the hoofs, and the femurs and bones. 
Crack a femur and simmer it into a stock so it releases 
the marrow. I also love the lardo (lard). We take the 
fat cap off the top and turn it into lardo, or cure it 
and shave it and put it into salads. Or else we render 
it down and whip it into a butter-like consistency 
to fold into pastas, to give them a little bit more 
unctuousness. There is so much background flavor 
in it.

What is your favorite pork dish to 
cook for friends? 

MCNAUGHTON 
I like to spend time with my friends outdoors, 
spit-roasting a young pig that has been filled with a 
beautiful homemade stuffing, while drinking tons 
of wine.

Three Little  
Piggy Questions

8 ounces caul fat

8 ounces fatback

1 pound pork shoulder

2 tablespoons shallots, minced

1 teaspoon garlic, minced

2 ounces white wine

1 ounce butter

1 tablespoon flour

1/4 teaspoon pink curing salt

4 teaspoons salt

1 egg

4 ounces heavy cream

1 teaspoon black pepper, ground

1/2 teaspoon summer savory, 
chopped

3 bay leaves

Pork Terrina 

Preheat oven to 325°F.

Rinse the caul fat with cold saltwater 
then set aside. Dice fatback and 
chill in freezer, and lean out pork 
shoulder. Using a large die, grind the 
fatback and pork. Separate and grind 
1/3 of the meat through a small die. 
In a large bowl, combine remaining 
ingredients, except the caul fat and 
bay leaves, and mix. 

Line your mold (I like to use Le 
Creuset’s 4 x 12 2/3–inch pate 
terrine) with the caul fat, overlapping 
by 3 inches on each side. Using your 
fingers, move the caul fat into the 
corners of the terrine. Pack the meat 
into the mold and place three bay 
leaves on top of the meat. Cover the 
meat mixture with remaining caul 
fat, completely encasing the mixture. 

Cover with a lid, place terrine mold in 
a hot water bath, and bake until the 
internal temperature reaches 150°F, 
about 1 hour and 20 minutes. Be sure to 
check after 1 hour.

Cover a piece of cardboard that is the 
same size as your terrine with aluminum 
foil. Place on top and weigh down with 
a brick or other heavy object. Place 
in refrigerator until chilled. Slice and 
enjoy!
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Recipes

One 8-rib rack of pork, brined for two 
days (recipe follows)

Salt and pepper 

3 tablespoons olive oil

1 tablespoon butter

2 yellow onions, finely diced

2 leeks, white part only, finely diced

10 ears of corn, kernels only 

1 bunch scallions, thinly sliced

6 peaches halved, pits removed

Heat oven to 425°F. Season pork  
with salt and pepper and place on  
a baking sheet. Cook for 15 minutes. 
Decrease the oven temperature to  
325°F and cook for an additional  
15 minutes, or until the pork’s internal 
temperature reaches 135°F. As a result 
of the brining, the pork will maintain 
a pink interior. Remove the pork from 
the oven and wrap in aluminum foil to 
keep warm.

In a large sauté pan over medium heat, 
heat olive oil and butter until fully 
melted. Add the onions and leeks to 
the pan and sauté over medium heat 
until leeks are tender but not brown. 
Reduce the heat to low and add the 
corn. Cook until tender. Season with 
salt and pepper to taste. Add the sliced 
scallions.

Preheat grill to medium-high heat. 
Lightly brush the inside of the peach 
with olive oil. Season with salt and 
pepper to taste. Lightly oil the grill 
grate. Place peaches on the grill, 
cut-side down. Cook until peaches are 
caramelized, approximately 4 to  
5 minutes. Turn peaches over and cook 
for an additional 2 to 3 minutes.

Family-Style Presentation

Slice pork into individual ribs. Spoon 
the vegetables onto a large serving 
platter and place the pork ribs on top. 
Arrange peach halves around the plate.

3 tablespoons grape seed oil

1 pound pork shoulder, cut into 1-inch cubes

1 onion

1 carrot

1 leek, white and light green parts only 

1 ham hock 

1 stick cinnamon

1 black cardamom pod

3 cloves

4 quarts chicken stock

10 egg whites

In a heavy-bottomed pan over high heat, 
heat grape seed oil. Add pork and cook until 
brown.

Coarsely chop half the vegetables. Add 
vegetables to the pan and cook until 
brown. Add smoked ham hock, cinnamon, 
cardamom, cloves, and chicken stock to the 
pan. Bring to a simmer and cook for 4 hours. 

Using a fine-mesh sieve or cheesecloth, 
strain broth and cool.

Chop remaining vegetables into small dice. 

In a large mixing bowl, gently whip the egg 
whites. Be careful not to overmix. Combine 
vegetables with egg whites and mix together.

In a stockpot fitted with a spigot, blend the 
cooled stock with the egg white mixture. 
Over medium heat, stirring occasionally, 
cook until it reaches 160°F, or until solids rise 
to the surface of the liquid forming a “raft.” 
Simmer the soup for 1 1/2 hours, making sure 
the raft does not break or sink. 

Measure 1 cup of consommé from the spigot. 
Discard to remove sediment. 

Line a mesh strainer with 5 layers of 
cheesecloth. Strain the liquid slowly. If 
the liquid remains cloudy, replace the 
cheesecloth and strain again.

MAPLE BRINE 
Makes enough for two 8-rib racks 

1/2 gallon water

2 gallons ice

1 cup kosher salt

2 cups maple syrup

1 1/2 tablespoons fennel seed, toasted

1 tablespoon coriander, toasted and ground

1 tablespoon cracked black pepper

2 teaspoon chili flake, toasted

2 heads garlic, halved 

1/2 bunch sage, bruised

1 sprig rosemary bruised

1 bay leaf

In a large thick-bottom pot, add all 
ingredients except the fresh herbs. Over 
medium-high heat, bring brine to a simmer. 
Once it reaches a simmer, immediately turn 
off heat. Add fresh herbs to the brine. In a 
large bowl, pour the hot brine over ice to chill 
immediately. Once the ice is diluted, add the 
pork. Brine for a minimum of two days and a 
maximum of three. 

Garnish

3 tablespoons barley

3 1/2 cup water

1/2 cup sugar

1/2 cup Champagne vinegar

1 cup Swiss chard stems

1 cup Swiss chard leaves 

2 tablespoons dried cherries

Rinse and drain barley. In a small pot, add 
barley and 2 cups of water. Bring to a simmer 
for approximately 30 minutes, or until light 
and fluffy. Drain the barley and set aside. 

In a medium pot over high heat, mix the 
sugar, 1/2 cup of water, and vinegar and bring 
to a boil. Add the chard stems in the pot 
and simmer for 3 minutes, or until stems are 
tender. Strain the chard and set aside.

Bring a large pot of salted water to a 
boil. Add chard leaves and cook for 2 to 
3 minutes, or until tender. Immediately 
transfer chard to an ice bath to stop cooking. 
Drain and set aside.

In a small pot, heat 1 cup of water until 
simmering. Place cherries in a heat-resistant 
bowl and pour simmering water over them 
until rehydrated, approximately 10 minutes. 
Drain and set aside.

In a medium mixing bowl, combine the 
barley, chard, and cherries.

Presentation

Warm consommé and pour into a bowl. Add 
desired amount of garnish.

MAPLE-BRINED ROASTED RACK OF PORK,  
SAUTÉED SUMMER CORN, AND GRILLED PEACHES

DMITRY ELPERIN, THE VILLAGE PUB

Serves 8

PORK CONSOMMÉ 

JOHN MADRIAGA, SPRUCE

Serves 8 

pigging        out 
T hese     delectable          dishes       fro   m  B acchus      restaurants        ’  chefs      showcase         different          por   k  cuts    .
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Brining the Porc

1 teaspoon fennel seed, toasted

1 teaspoon coriander seed, toasted

1 teaspoon black peppercorn, toasted

1 teaspoon chili flakes, toasted

6 garlic cloves, toasted

1 fresh bay leaf

6 ounces salt

5 ounces brown sugar

2 quarts water

2 quarts ice cubes

4 pounds pork loin

Place the fennel seed, coriander, black 
peppercorn, chili flakes, garlic cloves, bay 
leaf, salt, brown sugar, and water in a large 
pot. Bring to a simmer and remove from 
heat. Add the ice to chill. Place pork loin in 
a tight-fitting vessel and cover with liquid. 
Make sure the pork loin is fully submerged. 
Brine for 36 hours.

Shallot Confit

16 shallots, peeled

1 cup duck fat

1/2 cup white wine vinegar

2 teaspoons salt

8 sprigs fresh thyme 

In a large heavy-bottomed sauté pan, 
combine all ingredients. Cover with 
parchment paper that has been trimmed  
to fit the interior of the pot and cover with 
lid. Cook over low heat for 2 hours, until 
tender. Remove from heat and remove lid 
and parchment paper. Allow to rest for  
30 minutes. 

Cooking the Porc

Preheat convection oven to 350°F.

In a cast-iron skillet over medium heat, 
roast pork for 15 minutes, until the meat is 
caramelized. Add the shallot confit and bake 
for 15 minutes. Turn pork over and cook for 
an additional 15 minutes, until the internal 
temperature reaches 150°F. Remove porc 
and allow to rest for 20 minutes.

Sauce Charcutière

2 tablespoons butter

1/2 cup yellow onion, finely diced

Pinch of salt

Pinch of pepper

2 teaspoons sugar

2 teaspoons white wine vinegar

2 teaspoons lemon juice

2 tablespoons cornichon, thinly sliced

1 tablespoon capers, chopped

1 cup pork jus

2 tablespoons whole-grain mustard

In a sauté pan over low heat, add butter, 
onions, a pinch of salt, and a pinch of pepper 
and cook until onions are translucent, about 
20 minutes. Raise heat to medium and add 
sugar, vinegar, lemon juice, cornichon, and 
capers. Cook for 2 minutes. Add porc jus 
and simmer for 5 minutes. Turn off heat and 
whisk in the whole-grain mustard. 

Mousseline Potatoes

2 pounds Yukon gold potatoes

8 ounces full-fat butter, chilled and cubed

6 ounces milk, warmed

Salt

Preheat oven to 350°F. With the skins on, 
bake the potatoes for 1 hour, or until tender. 
Remove from oven and let cool slightly. 
Peel and pass potatoes through a food mill. 
Using a scraper, press potatoes through a 
fine-meshed sieve. Place the potatoes in a 
large heavy-bottom pot and warm. Fold in 
the butter and add warm milk, continuously 
mixing gently. Season with salt to desired 
saltiness. 

Family-Style Presentation

Slice porc into 1/2-inch slices and place on 
large platter. Cover with shallots and spoon 
sauce charcutière over the shallots and porc. 
Reserve half of the sauce for your guests to 
add to their plates. Place potatoes in a bowl 
to be served on the side. 

Meatballs 

1/2 yellow onion, roughly chopped

5 eggs

1/4 cup parsley, finely chopped

2 tablespoons marjoram, chopped

2 1/2 ounces Parmesan

1 tablespoon plus 1 teaspoon salt

7.5 ounces fresh levain bread crumbs

1 tablespoon garlic, finely chopped

3 pounds medium-ground pork 

Heat oven to 350°F. Sauté onions until 
completely soft and translucent. Set aside 
and cool to room temperature.

In a large bowl, combine eggs, herbs, 
Parmesan, salt, bread crumbs, garlic, pork, 
and cooled onions. Mix until ingredients are 
well incorporated. Form meat into 3-ounce 
balls. 

In a cast-iron pan, cook the meatballs until 
evenly browned on all sides.

In an ovenproof baking dish, place meatballs 
in a single layer and bake for about 30 
minutes, or until just cooked all the way 
through. 

Tomato Sauce 

1/2 white onion

2 cloves garlic

2 tablespoons extra-virgin olive oil

12 ounces preserved tomatoes 

In a heavy-bottomed pan over medium heat, 
sauté the onions and garlic in olive oil until 
soft but not caramelized. Add tomatoes 
and bring to a simmer for 10 minutes. Add 
tomato sauce to a blender and puree until 
smooth.

Kale 

2 bunches kale (or your favorite green)

3 tablespoons extra-virgin olive oil

Remove thick stems from kale. In a 12-quart 
pot, heat water until boiling. Cook kale until 
tender, approximately 4 minutes. Drain kale 
and place on a baking sheet to cool. Once 
cool, chop kale into bite-size pieces.

In the same 12-quart pot, heat olive oil over 
medium heat until hot but not smoking. Add 
kale and sauté just long enough for kale to 
absorb the oil, approximately 1 minute.

Garlic Toast 

6 thickly cut slices French bread 

1 clove garlic

Increase oven to 425°F. Place slices of bread 
on a baking sheet. Toast bread until golden 
brown, approximately 4 to 5 minutes.

Immediately after removing the bread from 
the oven, rub with the garlic clove.

Presentation

Place your warm kale in a bowl. Arrange 
your meatballs atop the kale and spoon the 
desired amount of sauce over the meatballs. 
Sprinkle with Parmesan cheese and top with 
a slice of garlic toast. For variations of this 
dish, you can choose to add chili flakes, pine 
nuts, sundried tomatoes, or sultanas.

FILET DE PORC WITH MOUSSELINE POTATOES  
AND SHALLOT CONFIT

JOHN CAHILL, CAFé des amis

Serves 8

HOUSE-MADE MEATBALLS AND TOMATO SAUCE  
WITH GARLIC TOAST AND KALE

BRADLEY Ceynowa, PIZZA ANTICA

Serves 6

Recipes
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Maple Brine

1 quart water

1 cup kosher salt

1 cup maple syrup

1 tablespoon fennel seed, toasted

1 tablespoon coriander, toasted and crushed

1 tablespoon black pepper, cracked

2 teaspoons chili flakes, toasted

1 head garlic, each clove cut in half and 
bruised

1/4 fresh sage, bruised

1 sprig rosemary, bruised

1 bay leaf

2 quarts ice

In a large pot, combine water, kosher salt, 
maple syrup, fennel seed, coriander, black 
pepper, chili flakes, and garlic, and bring to a 
simmer. Turn the heat off and add the herbs. 
Add ice to chill immediately. Brine pork 
chops for at least 24 hours, but no longer 
than 36 hours.

Grilled Pork Chops

Two 3/4-inch thick brined pork chops

Preheat your grill to the highest possible 
temperature. If using charcoal, build your fire 
hotter on one side for searing, with a cooler 
side for finishing. Place chops on grill and 
cover. After 1 minute, flip chops and cook for 
another minute. Lower the heat to medium 
(or move your chops to the cooler side of 
your charcoal grill), and continue cooking 
for about 3 minutes, rotating the chops to 
get crosshatch marks. Flip chops and repeat. 
Lower the heat and cook until desired 
temperature. As a result of the brining, the 
chops will maintain a pink interior.

At Mayfield Bakery & Cafe, we cook our rack 
of pork on a rotisserie. This recipe has been 
modified for the home chef.

Ramp Relish

Pickled Ramps

1/4 pound ramp bottoms

1/4 cup red wine vinegar

1/2 cup white vinegar

1/4 cup sugar

1/2 tablespoon salt

Relish 

1/4 pound pickled ramps, minced (recipe 
above)

1/4 cup fine herbs

1/4 cup extra-virgin olive oil

In a medium saucepot, combine all pickling 
ingredients and bring to boil. Lower heat 
and allow to simmer for 5 minutes. Pour 
liquid and ramps over an ice bath to cool. 
Once cooled, mince ramps.

In a small bowl, mix minced ramps with fine 
herbs and extra-virgin olive oil.

Italian Butter Beans

2 cups fresh Italian butter beans (or 1 cup 
dry beans soaked in 1 quart of water for  
24 hours)

1 bunch thyme

1 tablespoon black pepper

1 bay leaf

1 slice of bacon, cut into small pieces

1 yellow onion, diced

1 carrot, diced

1 celery stalk, diced

2 quarts chicken stock

Zest of 1 lemon

1 bunch rosemary

Salt to taste

Fill an herbal ball with the thyme, black 
pepper, and bay leaf. If you do not have 
an herbal ball, you can make a sachet for 
the herbs using a piece of cheesecloth and 
kitchen twine. 

In a large heavy-bottomed stockpot, render 
bacon until crispy. Add the onion, carrot, 
celery, and herb sachet and cook until the 
vegetables become tender. Add the beans 
and bacon. Cover with chicken stock. 
Reduce heat to low and simmer until the 
beans are soft and creamy. Add the lemon 
zest, rosemary, and salt to taste. 

Plating

Spoon beans onto plate. Place pork chops 
atop the beans and finish with desired 
amount of relish. 

ROTISSERIE PORK CHOP, ITALIAN BUTTER BEANS,  
AND PICKLED RAMPS

SAUNDRA MIDDLETON, MAYFIELD BAKERY & CAFE

Serves 2

wine and swine

Recipes

THE VILLAGE PUB

Dish Maple-Brined Roasted Rack of Pork, 
Sautéed Summer Corn, and Grilled Peaches

Wine Vouvray, Philippe Foreau, Domaine 
du Clos Naudin, Demi-Sec 2005

Pairing Notes To pair with the pork 
roulade, I’ve selected an exceptional chenin 
blanc, the 2005 Philippe Foreau Demi-Sec 
Vouvray, which comes from the coveted 
Domaine du Clos Naudin in France’s Loire 
Valley. The year 2005 was a near perfect 
vintage, and this wine is showing beautifully 
right now. The nose is full of honeyed fruit, 
flowers, and minerals, and the palate is a 
superb balance of intense acidity and rich 
ripeness. It is that interplay that makes this 
wine a perfect complement to the fatty and 
savory qualities of the pork roulade.

Paired by Michael Acheson

SPRUCE

Dish Heritage Pork Consommé, Swiss 
Chard, Hamada Cherries, Smoked Lardo

Wine Madeira, Historic Series, Charleston 
Sercial

Pairing Notes A great example of one of 
the world’s most prestigious and age-worthy 
styles of fortified wine. Completely dry and 
high in acidity, this wine enhances the flavor 
and richness of the consommé, and its notes 
of caramel, honey, and citrus complement 
the dish’s spice notes. 

Paired by Chris Gaither

CAFÉ DES AMIS

Dish Filet de Porc, Mousseline Potatoes,  
Shallot Confit, Sauce Charcutière

Wine Charles Joguet, Les Petites Roches, 
Chinon 2009

Pairing Notes Located in the Loire 
Valley, the appellation of Chinon produces 
arguably the world’s best cabernet franc. 
Charles Joguet is one of the region’s top 
producers, producing classic yet modern 
examples of wines that are able to not only 
be consumed young but also age gracefully. 
This medium-bodied wine exudes aromas 
of dark berries, Provençal herbs, and exhibits 
a peppery finish. Juicy and less tannic than 
cabernet sauvignon, it is a perfect pairing 
for pork.

Paired by Gina Schober

 

PIZZA ANTICA

Dish Pork Meatballs with Tuscan Kale,  
Parmesan, and Garlic Toast

Wine Chianti Classico, San Vincenti, 2007

Pairing Notes I love this Chianti Classico 
because it is sweet and savory, the two 
qualities that pair so well with pork. Because 
our meatballs are seasoned with a touch 
of garlic, marjoram, and parsley, I chose 
an Italian wine. The nose has black plum, 
dried cherry, and sweet straw notes. The 
fruit and tannins on the finish pair well with 
Parmesan and our house-made tomato 
sauce. Delicious!

Paired by Anna Schwartz 

MAYFIELD BAKERY & CAFE

Dish Rotisserie Pork Chop, Italian Butter 
Beans, Peas, Pickled Ramp

Wine Pinot Noir, WillaKenzie, Thibaud’s 
Cuvee, Willamette Valley 2010

Pairing Notes WillaKenzie Estate is one 
of my favorite producers of pinot noir. Their 
wines are approachable and pair beautifully 
with many preparations of pork. The 
brightness and vibrancy of Thibaud’s Cuvee 
cut through the richness of the meat. Its 
flavors of fresh cranberries and baking spices 
couple perfectly with the butter beans. 

Paired by Chris Cuneo 
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calvados        
T he   P ig  - F riendl     y  P airing    

F ew   can    argue      with     the    classic        co  m bination        of   por   k 

and    apples      .  A  favorite       of   m an  y  chefs     ,  variations         of   

this     pairing        have    been     seen     on   m enus     for    y ears    .  B ut   now   

the    interpla       y  of   sweet      and    savor    y  is   e x tending        be  y ond   

the    plate     and    into     the    glass     .  B artenders          throughout          

S an   F rancisco         are    featuring         calvados      ,  an   apple      

brand     y  fro   m  the    lower      N or  m and   y  region       of   F rance     ,  

in   their      arsenal        of   spirits       .  B ar  m an   B randon       C le  m ents     

( S pruce     ,  C afé    des    A m is  ,  T he   V illage       P ub  )  shares       his    two   

favorite       bottlings          plus     one    ver   y  special        coc   k tail   . 

Wine 

Adrien Camut

For seven generations, the Camut family has been 

producing calvados at the Domaine de Semainville, 

located in a border town between the Eure and 

Calvados départements in the gateway to the Pays 

d’Auge. Like most other farms in the Norman 

countryside in the 18th and 19th centuries, the 

Camuts made cider and spirits for their own 

consumption, strong and somewhat rough 

distillates that they splashed into their coffee cups 

before heading back to work. However, Gustave’s 

son, Adrien, took their calvados to the next level 

and became a leading seller in the region. Adrien’s 

son, Claude, joined him in 1955, and they worked 

side by side until Adrien’s death in 1989. Today, 

Claude’s three sons, Jean-Michel, Emmanuel, and 

Jean-Gabriel, share equal duties in the management 

of the domaine.

18-Year-Old

Amber. Aromas of melted toffee with subdued 

notes of spiced apple and honey. Lovely round 

mouthfeel, finishing with a touch of smoke and a 

delicate floral note.

Roger Groult

Calvados Roger Groult is one of the most known 

and respected producers in the Pays d’Auge. With 

traditional roots and a sizeable production, they 

have a wide range of calvados, from young blends 

to releases nearly half a century old—all distilled 

by members of the Groult family. This is rare, as 

most firms that sell 30- or 40-year-old calvados 

have purchased them from other firms or négociants 

around Normandy.

Pierre Groult first started selling his calvados in 

1850. In 1900, he passed his farm onto his son 

Leon, who continued distilling and stocking his 

spirit. He was the first to bottle his calvados, as 

everything before had been sold in casks. In 1934, 

Pierre’s grandson, Roger, took over the business, 

bringing well-deserved acclaim to the family name 

by winning numerous awards. The firm currently is 

run by Roger and his son Jean-Pierre.

Réserve

Light amber. Green apple notes with a touch of 

caramel and vanilla. Very light, yet ideal for cooking.

The Honeymoon Cocktail

While the recipe for this cocktail 

was first printed in Hugo Ensslin’s 

1917 Recipes for Mixed Drinks,  

it was popularized by Bob Cobb’s 

famous Hollywood restaurant The 

Brown Derby. It’s an interesting 

mix: a little sweet,  

a little dry, a little sour. 

1 3/4 ounce Roger Groult Calvados

1/3 ounce Bénédictine Liqueur

1/2 ounce white curaçao

3/4 ounce lemon

Pinch sugar

Combine all ingredients in a 

mixing glass. Add ice and shake 

vigorously. Strain twice into a 

chilled coupe glass. Garnish with  

a flamed lemon peel.  
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Win a trip for two to Napa Valley
A winner and their guest will receive round-trip coach airfare 
courtesy of Delta Air Lines; a two-night stay at the Villagio Inn & 
Spa in Yountville, California; a dinner for two paired with Chiarello 
Family Vineyards wines at Bottega Napa Valley; and private wine 
tastings at Rutherford Hill and Chimney Rock, courtesy of Terlato 
Family Vineyards. A Lexus vehicle with driver will be available to 
provide round-trip transportation for one of the private tastings.

See terms and conditions for all details.

For a chance to win, sign up at www.hautelifepress.com/meetNAPA. 
No purchase necessary.






