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		Mabel’s Pork Belly

		Mabel’s Pork Ribs

		Mabel’s Pig Ears

		Mabel’s Pigtails

		Mabel’s Cracklings

		Smoked Pork Butt

		Smoked Crown Roast of Pork

		Grilled Pork Tenderloin with Mostarda

		Grilled Pork Chops

		House Bacon

		Mabel’s Hungarian Smoked Kielbasa

		This Is Cleveland

		MABEL’S PORK BELLY

		
			[image: ]
		

		SERVES 12 TO 15

		When it comes to cooking and eating, there are few things in this world that I love more than pork belly. This affordable cut of meat is so versatile. Most of us know that pork belly becomes bacon when it’s cured and smoked. But when you simply season and smoke it, like we do at Mabel’s, you end up with something completely different in texture. Our popular pork belly is smoky, meaty, and deliciously rich. Some might even say it’s unctuous. How’s that for a $10 word!

		1 (10- to 12-pound) skin-off pork belly

		1 cup Cleveland BBQ Sauce (this page)

		1 cup Pork Rub (this page)

		
				
				Prepare and preheat your smoker to 225°F.

				

				
				Cut the pork belly crosswise into two equal pieces so it’s easier to handle. Coat all sides of the pork with the barbecue sauce and then season it all over with the pork rub.

				

				
				When the temperature in the smoker reaches 225°F and the smoke is running clear, add the pork belly fat-side up and cook until it reaches an internal temperature of 185°F, about 5 hours. For the best results, use a probe thermometer to continually monitor the meat’s temperature.

				

				
				Slice to the desired thickness and serve immediately, or hold for up to 4 hours according to the instructions on this page.
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			Be liberal with seasonings in order to achieve deep flavor and develop that magical bark.

		

		MABEL’S PORK RIBS
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		SERVES 4

		When it comes to pork ribs, nobody does them better than Mike Mills, who dominated the competition barbecue circuit for so long that he earned the nickname “the Legend” (see this page for his pork steak recipe). One of the biggest misconceptions about ribs is that they should be “fall off the bone” tender, but ask Mike and he’ll tell you that “fall off the bone” is shorthand for “overcooked”! If you tried to pass those off to the judges at the world championship barbecue competition in Memphis, you’d quickly find yourself in the Losers’ Lounge. Perfectly tender is a result we strive for every day at Mabel’s. We also have a couple of secret weapons that make our ribs extra special: our rub has a good dose of flavorful celery seed, and as soon as the ribs come out of the smoker, we hit them with a pickle juice glaze, which gives them a nice punch of sweet and sour.

		2 cups packed light brown sugar

		1 cup strained dill pickle juice or sweet/hot pickle juice

		2 (3- to 4-pound) slabs pork spareribs

		1 cup Pork Rub (this page)

		2 cups Cleveland BBQ Sauce (this page)

		
				
				Prepare and preheat your smoker to 300°F.

				

				
				In a large saucepan, whisk together the brown sugar and pickle juice. Heat over medium-high heat, stirring, until the sugar has completely dissolved, about 5 minutes, then remove the pan from the heat to cool.

				

				
				Slide a butter knife under a corner of the thin white membrane on the bone side of the spareribs to free it from the meat. Using a dry towel for grip, peel off the entire membrane and discard it. Pat the ribs dry with paper towels and season on both sides with the pork rub.

				

				
				When the temperature in the smoker reaches 300°F and the smoke is running clear, add the ribs bone-side down. After 1½ hours, test the ribs for doneness by flipping a rack and pressing the meat between the bones. If the meat pulls away from the bones, it’s done. If not, continue smoking until it does, about 30 minutes more.

				

				
				When the ribs are done, gently brush them with the glaze, being careful not to remove the beautiful bark that forms on the exterior of the meat. Cut between the bones and serve with a side of sauce.

				

		

		MABEL’S PIG EARS
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		SERVES 8

		When we decided to put pig ears on the menu at Mabel’s, we got tons of jokes that included the phrase “dog treats.” But as soon as reluctant diners try them, they immediately see what we love. We brine the ears, then slowly braise them in smoked pork fat before cutting them into strips and flash-frying them. The result is an addictively chewy, smoky, and delicious treat, though I’m pretty sure my dog, Ozzie, wouldn’t turn up his nose at them, either! You can strain and refrigerate the pork fat to use again or to make Mabel’s Pigtails (this page).

		5 pounds pig ears

		2 cups plus ½ teaspoon kosher salt, plus extra for serving

		1 cup packed light brown sugar

		Pork fat to cover the ears (about 1 gallon)

		Cooking oil (optional)

		1 cup (2 sticks) unsalted butter, softened

		⅔ cup Secret Aardvark Habanero Hot Sauce or your favorite hot sauce

		Zest and juice of ½ lime

		Oil or lard, for deep-frying

		
				
				Rinse the ears in cold water and check them closely for any hairs, using a blowtorch to singe off any that remain.

				

				
				In a large container, whisk to combine 2 cups of the salt, the brown sugar, and 2 gallons of ice-cold water until the salt and sugar have fully dissolved. Place the ears in the brine, keeping them submerged below the surface with a plate weighed down with a heavy can. Refrigerate overnight.

				

				
				Prepare and preheat your smoker to 225°F.

				

				
				Place the pork fat in a heavy-duty Dutch oven. When the temperature in the smoker reaches 225°F and the smoke is running clear, add the Dutch oven and smoke the fat until it has fully melted and has taken on a smoky flavor, about 1 hour.

				

				
				Preheat the oven to 200°F.

				

				
				Remove the ears from the brine and pat dry with paper towels. Discard the brine. Add the ears to the smoked pork fat, making sure they are completely submerged. If more fat is needed, add cooking oil. Tightly cover the pot with two layers of aluminum foil and cook in the oven until the ears are gelatinous and offer no resistance to a sharp knife, about 10 hours. The ears should be completely limp and lay flat in the pot. Remove from the oven, uncover, and allow to cool enough to handle, about 1 hour. Remove the cooled ears from the fat and refrigerate them until they are completely chilled to ease slicing. Slice the ears into ½-inch-wide strips.

				

				
				In a medium bowl, mix to combine the butter, hot sauce, lime zest, lime juice, and remaining ½ teaspoon salt. When smooth, set aside until needed.

				

				
				In a deep fryer or heavy-bottomed pot set over medium-high heat, heat about 4 inches of oil or lard to 330°F. Fry the ears in batches until golden brown and crisp, using a slotted spoon or frying spider to turn them often, about 5 minutes. When done, remove the ears using the slotted spoon and drain on a paper towel–lined plate. Season with salt and toss in a large bowl with enough of the hot sauce mixture to coat. Serve immediately.
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			CAREY BRINGLE

			Peg Leg Porker

			SPECIALTY: Memphis-Style Dry Ribs

			

			“These days, so many of the barbecue places feel like they have to be everything to everybody,” says Carey Bringle, owner of Nashville-based Peg Leg Porker. “We chose to be different when we opened and just serve what was traditionally known as real Tennessee barbecue, and that’s pork ribs, butts, and chicken.”

			Bringle converted twenty-five years on the competitive barbecue circuit, namely Memphis in May, into his popular brick-and-mortar restaurant, Peg Leg Porker. A longtime fan of true Memphis-style ribs, made famous by that city’s seventy-year-old Rendezvous barbecue restaurant, Bringle decided to introduce his Nashville customers to the concept of a sauceless rib.

			“We had to educate the consumer a little bit about what they are and how they’re prepared,” he says. “What we do in Nashville is a style very similar to the way the Rendezvous does it, but we do it a little bit different.”

			The key difference is the cooking method, he explains. The Rendezvous opts for “hot and fast,” cooking their racks of ribs over hot charcoal for a relatively shorter time. Bringle seasons his baby back ribs with salt and smokes them over native hickory wood for anywhere between three and four hours. Just like the folks at the Rendezvous, he seasons the ribs with his proprietary sixteen-ingredient spice blend right before they hit the plate.

			“This is not really a rub—it is a barbecue seasoning that is meant to replace barbecue sauce,” he explains. “It’s meant to be added after the product is cooked, so what you get is the full flavor of the pork and the full flavor of the spices without cooking out any of that brightness.”

			When Bringle first opened the shop, he offered his guests a choice between wet and dry ribs. He since has yanked the sauce-slathered ribs off the menu and hasn’t looked back.

			“We finally took the wet ribs off because the dry ribs are what we’re best at,” he says. “We’re proud of our ribs, and if you want the true Peg Leg Porker experience, then this is what you need to order. Sure, some folks will dip them in sauce, but a lot of people are die-hard and want their ribs without sauce. That dry seasoning makes it so you don’t even need it.”

		

		MABEL’S PIGTAILS

		SERVES 8

		Just like with our pig ears, pigtails taste so much better than they sound—especially when they’re slowly braised in lard, deep-fried, and tossed in a buttery hot sauce. Thanks to a delicious combination of skin, meat, and fat, they are like the pig version of the chicken wing. You can strain and refrigerate the pork fat to use again or to make Mabel’s Pig Ears (this page).

		5 pounds skin-on pigtails

		2 cups plus ½ teaspoon kosher salt, plus extra for serving

		1 cup packed light brown sugar

		Pork fat to cover the tails (about 1 gallon)

		Cooking oil (optional)

		1 cup (2 sticks) unsalted butter, softened

		⅔ cup Secret Aardvark Habanero Hot Sauce or your favorite hot sauce

		Zest and juice of ½ lime

		Oil or lard, for deep-frying

		
				
				If your pigtails arrive whole, cut off and discard the last 2 inches from the skinny end of the tail. Cut the remaining tail pieces into 4-inch segments. Trim off and discard any large pieces of fat.

				

				
				In a large container, whisk 2 cups of the salt, the brown sugar, and 2 gallons of ice-cold water until dissolved. Submerge the tails in the brine, keeping them below the surface with a plate weighed down with a heavy can. Refrigerate overnight.

				

				
				Preheat the oven to 200°F.

				

				
				Drain the tails (discard the brine) and pat dry with paper towels. Put the tails in a large Dutch oven. In a separate large saucepan, warm the pork fat over medium heat until it is liquefied. Carefully pour the melted fat over the tails, making sure they are completely submerged. If more fat is needed, add cooking oil. Tightly cover the pot with two layers of aluminum foil and cook in the oven until the tails are gelatinous and offer no resistance to a sharp knife, about 10 hours. Remove the pot from the oven, uncover, and allow to cool, about 1 hour. When the tails are cool enough to handle, remove them from the fat.

				

				
				In a medium bowl, mix the butter, hot sauce, lime zest, lime juice, and remaining ½ teaspoon salt until smooth. Set aside.

				

				
				In a deep fryer or heavy-bottomed pot set over medium-high heat, heat about 4 inches of oil or lard to 330°F. Fry the tails in batches, uncovered, until golden brown and crisp, using a slotted spoon or frying spider to turn them often, about 5 minutes. When done, remove the tails using a slotted spoon and drain on a paper towel–lined plate. Season with salt and toss in a large bowl with enough hot sauce to coat. Serve immediately.
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			PATRICK MARTIN

			Martin’s Bar-B-Que Joint

			SPECIALTY: West Tennessee–Style Whole-Hog BBQ

			

			“If you define the five major barbecue regions as Memphis, Eastern North Carolina, Western North Carolina, Texas, and Kansas City, you’re skipping over a lot of very influential and important subregions that never get addressed,” explains Patrick Martin of Martin’s Bar-B-Que Joint. “The barbecue I learned to cook is one hundred miles from Memphis, but it is not Memphis barbecue. My style is West Tennessee, and in West Tennessee we do whole hog, period, and that’s it.”

			With multiple locations in and around Nashville, West Virginia, and Kentucky, Martin’s Bar-B-Que Joint was built on that West Tennessee tradition of whole-hog barbecue. While there are similarities with Carolina-style whole-hog barbecue, Martin is quick to mention that the styles are not one and the same. Over there, they cook smaller hogs at slightly higher temperatures. And when the pork is done, they chop it up, fold in their preferred accent flavors, and serve.

			In West Tennessee, they smoke meaty 200-pound hogs at 200°F for roughly 24 hours over live coals. While it sounds pretty straightforward in principle, the technique is challenging as heck in practice, says Martin.

			“You have three very distinct primals that are all different thicknesses, different fat contents, and different collagen levels in the muscle fibers,” he explains. “Hams take longer than the shoulders or belly. And to get all three of them done without undercooking or overcooking one of them is where the skill comes in. That’s why cooking whole hog is so hard, and why there’s not a lot of people who do it.”

			Given its impressive girth, Tennessee whole hog is not prepared in a traditional offset smoker. It is cooked on a pit, typically assembled out of common cinder blocks picked up at the local hardware store. The pit is fueled by well-seasoned hickory, which is added by the shovelful when good and glowing.

			When the meat is ready to serve, it is not chopped up and mixed together; it is pulled by hand and kept separate for the customers who know exactly what parts they want.

			“People in West Tennessee are very particular about what muscle they want,” Martin says. “Some will ask for a sandwich of cheek meat and belly meat, but they don’t want ham or shoulder. And when we make a sandwich, it is always served with slaw. That is absolutely nonnegotiable. We like to say, ‘That’s the way God meant for you to have a barbecue sandwich.’”

		

		MABEL’S CRACKLINGS
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		SERVES 6

		This is an adaptation of a cracklings recipe that I learned from the great chef Paul Kahan, who shared his technique with me one night at the Publican in Chicago. We have been serving a version of them at Lola and Mabel’s ever since. Unlike traditional cracklings, which often have chewy bits of meat and fat
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				OUR RUB RATIOS

				At Mabel’s, we often need to double, triple, or even quadruple rub recipes depending on the menu item, day of the week, or some other external factor like a home Cavs, Indians, or Browns game. That’s why we prefer to use ratios instead of recipes. Because they rely on fixed proportions of ingredients relative to one another, they can easily be scaled up or down in quantity.

				All these ratios are based on volume (tablespoons, cups) as opposed to weight. So, for example, if you were to base the Basic Rub ratios on 1 part equaling 1 cup, then you would combine 2 cups kosher salt with 2 cups freshly ground black pepper, ½ cup celery seeds, and ½ cup ground coriander. The total yield would be 5 cups. That’s a lot of rub! For a smaller amount, do the same thing, basing 1 part on 1 tablespoon…you get the idea!

				Basic Rub

				2 parts kosher salt

				2 parts freshly ground black pepper

				½ part celery seed

				½ part ground coriander

				

				Pork Rub

				5 parts Basic Rub

				1 part sweet paprika

				

				Beef Rib Rub

				5 parts Basic Rub

				½ part garlic powder

				½ part yellow mustard seeds, coarsely ground

				½ part sweet paprika

				

				Lamb Rub

				5 parts Basic Rub

				1 part dried oregano
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