Pork Chops with Leeks in a Mustard Sauce (Serves 4)

Ingredients:

4 thick cut bone-in rib chops, 1½ - 2 inch thick (about 2½ - 3

pounds)

2 teaspoons kosher salt

1 teaspoon freshly ground black pepper

1 teaspoon chopped fresh rosemary

2 teaspoons chopped fresh thyme

2 slices bacon cut crosswise into ¼-inch wide strips

4 cups leeks split, washed and thinly sliced (white and pale green

parts only)

¼ cup wine or brandy

1 cup low sodium chicken broth

2 teaspoons chopped fresh sage

2 tablespoons Dijon mustard

1/3 cup sour cream or crème fraîche

Additional kosher salt and freshly ground black pepper to taste

Preparation:

Pat the chops dry with paper towels. Combine salt, pepper, rosemary and thyme and sprinkle generously over both sides of the chops. You can continue with the recipe or for more flavor wrap the chops with plastic wrap and refrigerate overnight.

To continue with the recipe, heat an All-Clad 3 Quart sauté pan over medium high heat and add the bacon. Stir and cook until the bacon strips have lightly crisped. Remove the bacon and set aside. Lay the chops into the hot sauté pan and sear one side until nicely browned, about 3-5 minutes. Flip and brown the other side, about 3-5 minutes. Set chops aside.

Pour off all but 2-3 tablespoons of the fat, add the leeks, stir until the leeks have softened, about 7 minutes then stir in the garlic and cook a minute more. Add brandy or wine and stock and stir and scrape up any brown bits from the bottom of the pan. Add back the bacon and sage then bury the chops in the pan and add any accumulated juices from the platter. Reduce heat to a simmer, cover and cook the chops for 3-5 minutes. Turn the chops over, cover and cook 3-5 minutes more or until the internal temperature is 140-145ºF. Transfer

the chops to a warm platter while you finish the pan sauce.

Skim off any surface fat and if there is liquid in the pan reduce until it is just about evaporated. Whisk in the mustard until well incorporated with the leeks. Stir in the sour cream or crème fraîche, whichever you have on hand and simmer for 2-3 minutes. The sauce should be lightly thickened. Season to taste with salt and pepper. Spoon sauce over the chops and serve.

Tips:

With today’s pork being so lean I would normally recommend brining∗ the chops to help make them juicy but if you can purchase

bone-in rib chops from heirloom breeds like Berkshire, Duroc, or Tamworth there will be ample marbling to give you moist and

flavorful chops.

∗Simple Brine

1/4 cup kosher salt and

1/4 cup sugar

3 cups water.

Dissolve the salt and sugar in the 3 cups of water. When no sign of salt or sugar remains add 2 cups of ice cubes and stir until dissolved. Submerge chops in the brine and refrigerate for 2-4 hours. Remove and pat dry.
