Collard greens with red onions and bacon
Chef Judi Gallagher
www.judigallagher.com

1/2 pound sliced bacon, cut crosswise into fourths

3 medium red onions, chopped coarse (about 3 cups)

1 1/4 cups chicken broth

1/4 cup cider vinegar

2 tablespoons firmly packed dark brown sugar, or to taste

1/2 teaspoon dried hot red pepper flakes, or to taste

4 pounds collard greens (I find it easiest to buy them chopped and stemmed)

Using a heavy skillet, cook bacon over moderate heat until crisp and transfer to paper towels to drain.
Pour off all but about 3 tablespoons drippings and sauté onions in drippings, stirring occasionally, until
browned slightly and softened. Remove onions from pan, place in bowl an drain excess fat.

Add broth, vinegar, brown sugar, red pepper flakes, and half of bacon, stirring until sugar is dissolved.
Add half of collard greens, tossing until wilted slightly, and add remaining collards, tossing until combined.
Simmer collards, covered, 30 minutes. Stir in onions and simmer, covered, 30 minutes more, or until collards
are very tender.

Serve collards topped with remaining bacon.

Pork with Chunky Applesauce
Chef Judi Gallagher
www.judigallagher.com

1 (6-chop) pork rib roast

2 sprigs rosemary leaves, roughly chopped
2 sprigs sage, roughly chopped

2 cloves garlic, smashed

2 leeks, washed well and sliced
Pinch crushed red pepper

Kosher salt

Extra-virgin olive oil

2 large Spanish onions, sliced

2 Tbsp fresh thyme

2 quarts apple cider

1 Tbsp cider vinegar

Chunky Applesauce, recipe follows
Preheat the oven to 425 degrees.

In a food processor, combine the chopped herbs with the garlic, crushed red pepper and kosher salt and
gently drizzle olive oil until it makes a paste. Rub the paste on the outside of the pork rib roast. Let rest at room
temperature for 15 minutes.

Slice the onions, season with salt and pepper and fresh thyme, and place in the bottom of a roasting pan.
Add 2/3 of the cider. Place the pork on top of the onions and place in the preheated oven. Roast the pork at 425
degrees for 20 to 25 minutes or until the pork has developed a brown crust. Stir onions if needed to prevent
burning. If needed, add more cider when the level starts to go down.



Lower the oven to 375 degrees and roast for another 30 to 35 minutes or until an instant-read
thermometer reads 150 degrees. Cover with foil for the last 15 minutes. Remove 1 1/2 cups of the cider from
the bottom of the roasting pan and reserve for the applesauce.

Let the pork rest for at least 15 minutes before carving. Carve accordingly. Serve with the onions braised in
cider and Chunky Applesauce.

Chunky Applesauce:

4 Granny Smith apples, peeled, cored, or 6 Macintosh apples and cut into 1/2-inch chunks (toss the
apples in lemon juice if not using right away)
1 1/2 cups of the reserved cider from the Roasted Pork Loin with Cider
1/4 cup apple cider
1 tsp ground cinnamon
2 tsp of Calvados (or port wine)

Pour reserved cider from pork roast into a pot, add chopped apples and bring to a low boil. Simmer until
the apples start to soften, occasionally mashing with fork. Add the reserved cider, apple cider and cinnamon and
cook over low-medium heat until most of the cider has evaporated and the apples are cooked and very soft.
Serve atop pork roast.



