
what you will need
•1/4 cup apple cider vinegar

•1/4 cup honey

•3/4 cup dark
concentrated bone broth

•2 teaspoons green peppercorns,
rinsed well 

•¼ cup roasted red bell pepper, 
small dice 

•1 Tablespoon butter

•Salt and pepper to taste

•4 Pork chops

•2 Tablespoons Vegetable Oil

 

PORK TCHOUPITOULAS

what you will need

kitchen essentials
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CORN CAKES

kitchen essentials

In a medium bowl, whisk eggs with
sugar and salt until light in color
and creamy (Photo). Whisk in melted
butter, followed by cornmeal,flour,
baking powder, green onion, and milk.

In a medium saucepan, stir to combine
honey and vinegar over medium heat.
Reduce by half, about 10-15 minutes 
then add bone broth, and simmer
until reduced by half, about 10-15
minutes. Add green peppercorns,
bellpepper, and return to simmer.
Remove from heat and stir in the
butter until incorporated.

•2 large Eggs

•½ teaspoon Kosher Salt

•2 Tablsepoons Sugar

•4 Tablespoons Butter,
half melted, half cut into chunks

•1 cup cornmeal

•1 cup AP Flour

•2 teaspoons Baking Powder

•3 green onions, sliced thin

•1 cup Milk, room temperature

•1 cup fresh Corn

Fold in corn and let rest 5 minutes
at room temp. Heat a skillet over
medium heat. Add 2 Tbsp diced butter
to pan. Once melted, add corn batter
to make small pancakes. 

Cook 2-3 minutes on each side until
cooked in the middle. Serve with
pork chops and sauce.  

• Medium Saucepan

• Large Skillet

• Meat Thermometer

• Medium Bowl

• Whisk

• Skillet

Taste and adjust seasoning if needed.
Season pork chops with salt and
pepper. Heat a large skillet over high
heat and add oil. When oil is hot, add
pork chops to pan, and cook 4
minutes, until nicely browned on
one side. 

Turn pork chops onto other side
and cook an additional 5-6 minutes,
or until cooked to 155 internal temp
on a thermometer.Allow chops to
rest 3-4 minutes, cover with some
of the warm sauce, and serve. 



Please read all recipes and call or email if you have any questions: 
josh@whereyatsa.com  |  210.320.8211

Tag #cookhouseathome
to show off your skills!

what you will need

kitchen essentials

SPINACH SALAD

•1 whole Poached Pear,
sliced into thin pieces
(recipe included online)

•2 Cups Baby Spinach

•¼ cup Crumbled Feta

•4 Tablespoons Shallot Vin. 
(prepared by Cookhouse, recipe
included online) 

To serve, toss spinach with enough dressing to 
lightly coat the leaves. Top with crumbled Feta and
several slices of poached pear, and salt and pepper
to taste. 

• Small Saucepan

• Veggie Peeler

•Teaspoon Measure


