Pork Pockets Stuffed with Pickles & Cheese (Portafogli di Maiale) for Two
[image: image1.jpg]


        [image: image2.jpg]



This recipe comes from high in the Italian Alps where they make Fontina cheese. These can be made with boneless, skinless chicken breast, as well.
Ingredients:
2 thick pork loin chops, butterflied and pounded out to about ¼” - ½“ thickness
2 slices Prosciutto, torn into small bits, or 4 tablespoons finely minced ham
½ (volume, not weight) cup shredded Fontina cheese, or any cheese you have

¼ cup fresh tomatoes, chopped

¼ (volume, not weight) cup chopped cornichons (tiny, tart French pickles)
½ cup dry white wine and ¼ cup lemon juice to make the sauce
1 cup all-purpose flour mixed with 1 teaspoon each salt and ground, black pepper

2 tablespoons olive oil

2 tablespoons unsalted butter

2 tablespoons chopped parsley, for garnishing

Preparation:

Preheat oven to 400° F.   In a medium bowl, mix together the Prosciutto or ham, cheese, tomatoes and cornichons. Set aside.

To butterfly the chops, take a knife and cut through the thickness of each until you can open them up on a connective hinge (i.e., don’t cut them into two separate pieces, but just make a loose pocket that will easily open up flat on your board). Between two sheets of plastic wrap, pound them gently to about ¼” - ½“ thickness with a meat tenderizer (flat part of the head) – I just use a wooden rolling pin.

Mound equal amounts of the stuffing onto one half of each chop-pocket. Fold the chops over the stuffing and seal each by pinning together with toothpicks. Season all sides with salt and ground, black pepper (I also sprinkle a little garlic powder on).

In a large oven-proof skillet, bring the oil and butter to medium-high heat. Gently dredge the stuffed chops in the flour, shaking off any excess. Caramelize the chops on all sides in the hot butter and oil, pour over the wine and lemon juice, season with more salt and pepper, transfer to the oven and bake for 30 minutes.

Remove the chops to a cutting board and pull out the toothpicks (be careful not to disturb the crispy top surface). You may need a pair of pliers with a large fork to pull them out! Pass the pan sauce through a sieve and ladle over each chop before serving with a grating of Parmesan cheese and a sprinkling of the chopped parsley.
