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			Helpful Hints

			[image: ]To avoid cross contamination, use one cutting board for raw pork and a separate one for fresh produce.

			[image: ]Using an instant-read thermometer is the best way to ensure accurate doneness for pork. When a range of time is included, check on the early side and adjust accordingly. 

			[image: ]According to the National Pork Board, the safe internal cooking temperature for fresh cuts of pork (like chops and tenderloin) is 145 degrees F, and 160 degrees F for ground pork. 

			[image: ]For larger cuts of pork that will be cut into slices, like a roast, rest the meat for 10 minutes before carving to allow juices to be distributed.

			[image: ]Store cooked pork, tightly covered or wrapped, in the coldest part of the refrigerator and plan to use within 3 days. 

			[image: ]To freeze pork, make sure it is completely cooled first. Wrap the meat tightly in freezer-safe wrap, in a freezer bag, or freezer-safe container. Label with the date, and plan to use within 2 months. 

			[image: ]For best results when thawing frozen pork, transfer the package or container to the refrigerator and allow it to slowly thaw for 12 hours.

			[image: ]For detailed information about cooking pork, visit: 
www.pork.org/pork-cooking-temperature.

		

	
		
			Recipe Notes

			
			[image: ]The recipes in this book were tested with large eggs and all-purpose flour. 

			[image: ]If a particular ingredient is not specified, such as salted or unsalted butter, you can use whichever you like and adjust the seasonings accordingly. 

			[image: ]When the recipe specifies fine sea salt, you may substitute table salt in the same quantity. 

			[image: ]Kosher salt crystals are larger and coarser than fine sea salt crystals. To substitute kosher salt for fine sea salt, use 1 1/4 teaspoons kosher salt in place of 1 teaspoon fine sea salt. 

			[image: ]Sea salt tends to taste saltier than kosher salt. To substitute fine sea salt for kosher salt, use 3/4 teaspoon fine sea salt in place of 1 teaspoon kosher salt. 

			[image: ]It’s best to under-salt slightly when substituting fine sea salt for kosher salt, and taste. You can always add a bit more salt, if needed.

		

	
		
			#1–18 
Breakfast & Brunch

		

		
			#1 

		

		
			Sausage and Green Chile Breakfast Burritos

			Makes 8 servings

			12 ounces bulk breakfast sausage

			1/2 medium yellow onion, chopped

			1 can (4 ounces) diced green chiles, undrained

			1 tablespoon butter

			1 tablespoon extra-virgin olive oil

			2 large potatoes, peeled and cut into 1/2-inch dice

			8 eggs, beaten

			1 1/2 cups shredded cheddar cheese, divided

			8 flour tortillas, warmed

			kosher salt and freshly ground black pepper, to taste

			1 cup salsa

			Cook the sausage in a large frying pan over medium heat, breaking up with a spatula, until browned, about 8 minutes. Drain on paper towels and crumble when cooled; set aside.

			Return the frying pan to the stove and add the chopped onion to the sausage drippings. Cook over medium heat until onion is tender, stirring occasionally, about 5 minutes. Add the green chiles and cook until hot and bubbling, 1–2 minutes. Cool and transfer to a large bowl.

			Wipe out the frying pan and heat the butter and olive oil over medium heat until the butter melts. Add the potatoes and cook, turning occasionally, until golden brown. Transfer the potatoes to the bowl, leaving the drippings in the frying pan. Return the frying pan to the stove and turn heat to medium-low. Add the eggs and cook, stirring, just until scrambled. 
Add the eggs to the bowl along with the reserved sausage. Add 1 cup cheese and stir gently until ingredients are combined.

			Spoon 1/8 of the filling in the center of each warm tortilla and sprinkle with 1 tablespoon cheese. Season to taste with salt and pepper. Roll each burrito up tightly and serve with salsa.

		

		
			#2 

		

		
			Bacon and Cheddar Quiche

			Makes 6 servings

			1 refrigerated pie crust

			6 slices bacon, crisply cooked and crumbled

			1 cup shredded sharp cheddar cheese

			4 eggs

			1 cup half-and-half

			1/4 teaspoon fine sea salt

			1/4 teaspoon freshly ground black pepper

			Preheat oven to 375 degrees F.

			Press the refrigerated pie crust into a 9-inch pie dish. Sprinkle cooked bacon and cheese evenly over the crust.

			In a medium mixing bowl, whisk together eggs, half-and-half, salt, and pepper. Pour the egg mixture over the bacon and cheese in the pie crust.

			Bake for 35–40 minutes, or until the center is set and the top is golden brown. Let it cool for 5 minutes before cutting in wedges and serving.

		

		
			#3 

		

		
			Pork Lovers’ Breakfast Skillet

			Makes 6 servings

			6 eggs

			1/3 cup half-and-half

			1/2 pound bacon, chopped

			1/2 pound bulk breakfast sausage

			2 tablespoons butter

			2 medium russet potatoes, peeled and diced

			1/2 teaspoon kosher salt

			1/4 teaspoon freshly ground black pepper

			1/4 cup finely chopped onion

			1/4 pound diced cooked ham

			1/2 cup shredded cheddar cheese

			In a small bowl, whisk together the eggs and half-and-half; set aside.

			Heat a large frying pan over medium heat. Add bacon and cook until crisp. Remove and drain on paper towels. Pour the bacon grease from the pan (save for cooking or discard) and wipe out the frying pan.

			Add the sausage and cook, breaking up with the spatula, until lightly browned, about 8 minutes. Drain on paper towels and crumble. Wipe out the frying pan, add butter, and cook over medium heat until it foams. Add the potatoes, salt, and pepper, and cook, stirring occasionally, until tender and golden, about 10 minutes. Stir in the onion and cook until tender, about 4 minutes. Add the bacon, sausage, and ham, and cook, stirring occasionally, for 2 minutes. Add the egg mixture and stir until the eggs are almost cooked but still moist, 3–4 minutes. Sprinkle with cheddar cheese and cook, stirring gently, until cheese is melted, about 1 more minute. Serve hot.
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			Maple Bacon French Toast

			Makes 8 servings

			1 pound maple-flavored sliced bacon

			8 ounces cream cheese, softened

			1 1/4 cups dark brown sugar, packed

			1/2 teaspoon maple extract

			1/8 teaspoon fine sea salt

			1 loaf (16 slices) thin-sliced bread

			6 eggs

			1/3 cup milk

			2 tablespoons butter, plus extra for topping

			1 tablespoon vegetable oil

			pure maple syrup, for drizzling

			Cook the bacon in a frying pan over medium heat until browned and crispy. Drain on paper towels. When cool, break each piece in thirds and set aside.

			In a medium bowl, combine the cream cheese, brown sugar, maple extract, and salt, and stir until blended. Spread the mixture on each of the 16 bread slices. Divide the bacon pieces evenly among 8 of the bread slices and top with remaining 8 bread slices, filling-side down.

			In a shallow dish, whisk together the eggs and milk. Heat the butter and oil in a large frying pan or griddle over medium heat until the butter melts and oil shimmers. Dip the French toast sandwiches quickly in the egg mixture and cook in the frying pan, browning both sides, about 6 minutes total. Serve hot with butter and maple syrup.
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			Cheesy Sausage Biscuits

			Makes 10 servings

			8 ounces bulk pork breakfast sausage

			1 tube (12 ounces, 10-count) refrigerated buttermilk biscuits

			2 eggs

			1/8 teaspoon fine sea salt

			1/8 teaspoon freshly ground black pepper

			1/2 cup shredded cheddar cheese

			1 1/2 tablespoons finely chopped fresh chives or green onions

			Preheat oven to 400 degrees F and lightly grease a 12-cup muffin pan.

			Brown the sausage in a large frying pan over medium heat, breaking up with a spatula, until cooked and browned. Cool on paper towels and crumble; set aside.

			On a lightly floured work surface, roll out each biscuit in a 5-inch circle. Press each biscuit in the cup of the muffin pan. Divide the sausage among the cups.

			In a small bowl, whisk together the eggs, salt, and pepper. Stir in the cheese, and spoon the mixture into cups, dividing equally. Sprinkle with chives. Bake until eggs are set and biscuit edges are lightly browned, 12–15 minutes. Cool for 5 minutes and remove from pan.

		

		
			#6 

		

		
			Ham and Cheese Breakfast Turnovers

			Makes 8 servings

			1 sheet frozen puff pastry dough, thawed (from a 17.3-ounce package) 

			8 teaspoons mild prepared mustard

			8 slices sharp cheddar cheese

			16 thin deli slices Black Forest ham

			1 egg

			1 tablespoon water

			Preheat oven to 425 degrees F. Fit a piece of parchment paper in a baking sheet.

			Move the parchment paper to a flat work surface and roll out the puff pastry dough in a rectangle.

			Using a pizza cutter or sharp knife, cut the dough in 8 equal rectangles. Slide the parchment paper with the pastry rectangles back on the baking sheet.

			Spread 1 teaspoon mustard evenly on each of the rectangles. Top with a slice of cheese followed by 2 ham slices. Pull the top left corner down to the center and then overlap it with the opposite corner on the bottom right. Seal the edges of the pastry by pinching together tightly. Repeat the process for all the puff pastry turnovers.

			In a small bowl, whisk together the egg and water. Using a pastry brush, brush the egg wash on top of each turnover. Bake the turnovers in the preheated oven until the cheese melts and the pastry is golden brown, about 15 minutes.

		

		
			#7 

		

		
			Ham and Cheese Hash Brown Casserole

			Makes 10 servings

			1 can (10.5 ounces) condensed cream of chicken soup

			1 container (8 ounces) sour cream

			1/2 cup butter, melted

			1/2 teaspoon freshly ground black pepper

			1/4 teaspoon fine sea salt

			1 bag (32 ounces) frozen shredded hash brown potatoes, thawed

			2 cups shredded sharp cheddar cheese, divided

			8 ounces cooked, diced ham

			Preheat oven to 350 degrees F and grease a 9 x 13-inch baking dish.

			In a large bowl, combine the soup, sour cream, butter, pepper, and salt until well blended. Add the hash browns, 1 1/2 cups cheese, and ham, and stir well. Spread evenly into the prepared dish and sprinkle with the remaining 1/2 cup cheese.

			Bake until bubbly and lightly brown on top, about 1 hour. Cool for 5 minutes. Cut into squares and serve.
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			Chorizo Scrambled Eggs

			Makes 4 servings

			1 tablespoon vegetable oil

			1/2 pound chorizo, crumbled

			1/2 sweet yellow onion, finely chopped

			2 cloves garlic, minced

			1 medium tomato, chopped

			6 eggs, beaten

			1/4 teaspoon fine sea salt

			1/4 teaspoon freshly ground black pepper

			1/3 cup pico de gallo or salsa

			1 ripe avocado, peeled and diced

			Heat oil in a large frying pan over medium-high heat until it shimmers. Add the chorizo and cook until lightly browned, stirring occasionally, about 6 minutes.

			Reduce heat to medium and add the onion. Cook, stirring occasionally
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			Maple Sausage Pancake Sandwiches

			
			
			
			
			
			
			
			
			
		

		
			
		

		
			Pulled Pork Breakfast Tacos

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
		

		
			
		

		
			Bratwurst and Swiss Omelet

			
			
			
			
			
			
			
			
			
			
			
			
		

		
			
		

		
			Bacon and Cheese Breakfast Sliders

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
		

		
			
		

		
			Canadian Bacon Breakfast Pizza

			
			
			
			
			
			
			
			
			
			
			
			
			
		

		
			
		

		
			Italian Sausage Scramble

			
			
			
			
			
			
			
			
			
			
			
			
		

		
			
		

		
			Crustless Spinach and Sausage Quiche

			
			
			
			
			
			
			
			
			
			
			
		

		
			
		

		
			Kielbasa Potato Skillet

			
			
			
			
			
			
			
			
			
			
			
		

		
			
		

		
			Overnight Eggs Benedict Bake
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