
1. Wash and trim the Brussels sprouts and cut them in 

half lengthwise through the root. Slice the bacon 

into ¼ inch batons and heat a large saute pan over 

medium heat. 

2. Add the oil and the bacon to the hot pan and render 

the bacon until it is golden brown and crispy, about 

5 minutes, stirring often. When the bacon is cooked, 

shut off the heat and remove the bacon pieces 

carefully with a slotted spoon, leaving the bacon 

grease in the pan. 

3. Return the pan to the heat and place the Brussels 

sprouts in the pan, cut face down. Do not move the 

sprouts for the first 5 minutes of cooking, allow them 

to get a nice roasted color on the cut face. In the 

meanwhile, strip the rosemary off the stem and finely 

chop it, set it aside. 

4. When the Brussels sprouts are nicely caramelized, 

season them with salt and pepper and stir, continue 

to cook them in the pan for another five to eight 

more minutes. When the Brussels sprouts are cooked 

through but still firm, add the crisped bacon pieces, 

the rosemary and the brown sugar. Stir to combine 

all the flavors and adjust the salt and pepper.

Roasted Brussels Sprouts with 
Bacon and Brown Sugar

DIRECTIONS:INGREDIENTS:
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R e a l  C h e f s .  R e a l  R e s t a u R a n t s .  t e a C h i n g  Y o u .

• 2 pounds fresh whole Brussels 

sprouts

• 1 tablespoon canola oil

• 4 pieces of thick sliced bacon

• 1 sprig rosemary

• 2 tablespoons dark brown 

sugar

• Salt and pepper to taste

SERVES 4-6



1. Season the chops with salt and pepper. Heat a heavy-

bottomed skillet with 2-3 tablespoons of canola oil over 

high heat and when the oil is shimmering hot, place the 

pork chops in the skillet. Sear the chops without moving 

them for the first four to five minutes, when you have a 

nice golden brown crust, flip them over to the other side 

for another four to five minutes.  

2. Move the cooked pork chops to warm serving plates, 

lower the heat to medium and place 2 tablespoons 

of butter to the hot skillet. Add the apple slices and 

pan roast them for 2 minutes, flip them over and add 

the chopped sage, clove and minced shallot. Saute all 

together for another minute of so and turn the heat off, 

add the brandy, return the heat to medium high and cook 

out the alcohol from the pan.  

3. When the brandy is reduced by 2/3, add the chicken 

broth, bring it to a boil and reduce for a minute or so. 

Shut the heat off and add the remaining two tablespoons 

of butter. Swirl the pan to emulsify the butter in the sauce 

and adjust the seasoning to taste with salt and pepper. 

Spoon the apple slices and some of the sauce over the 

chops and serve immediately.

Seared Pork Chops with Sauteéd 
Apples, Sage and Brandy

DIRECTIONS:INGREDIENTS:
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R e a l  C h e f s .  R e a l  R e s t a u R a n t s .  t e a C h i n g  Y o u .

• 4 bone in or boneless 1 inch 

thick pork chops

• Canola oil

• Salt and pepper to taste

• 1 medium apple, such as 

Granny Smith, sliced into ¼ 

inch pieces

• 4 tablespoons of unsalted 

butter

• 1 medium shallot, finely 

minced

• 5 sage leaves, finely chopped

• 1 pinch ground cloves

• 1/4 cup Calvados (apple 

brandy) or brandy

• 1/3 cup chicken broth

SERVES 4



1. Make the vinaigrette; mince the shallot 

very finely and place it in a mixing bowl. 

Strip the thyme leaves off the stem, chop 

them and add them to the bowl. Add the 

Dijon and balsamic vinegar and season it 

with a pinch of salt. Whisk it thoroughly 

all together and then add the salad oil 

in a slow steady stream, pausing every 

so often to make sure the oil is fully 

incorporated. Once the oil is all added 

taste the vinaigrette for seasoning, adjust 

the salt and set it aside. 

2. If the walnuts are untoasted, place them 

on a baking sheet and preheat the oven 

to 350°. Bake the walnuts until fragrant 

and lightly browned, about 5 minutes. 

Set them aside. 

3. Cut the radicchio into quarters, 

lengthwise. Cut out the core at the 

bottom corner and slice the radicchio 

quarters into ½ inch pieces. Set these in 

a mixing bowl and peel and quarter the 

pear. Remove the seeds and the core 

and slice the pears into sections, about 3 

per quarter. Cut each section in half and 

place them in the bowl with the radicchio. 

Season the salad mixture with a little salt 

and pepper and dizzle in the vinaigrette, 

Pear and Radicchio Salad 
with Walnuts, Goat Cheese and Balsamic Vinaigrette

DIRECTIONS:INGREDIENTS:
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R e a l  C h e f s .  R e a l  R e s t a u R a n t s .  t e a C h i n g  Y o u .

• 1 large head of radicchio

• 1 large firm Bosc pear

• 2 tablespoons smooth Dijon 

mustard

• 1/4 cup balsamic vinegar

• 1 medium shallot

• 2 sprigs of thyme

• 1/3 cup salad oil

• 1/2 cup toasted walnut halves 

or pieces

• 2 oz fresh goat cheese

• Salt and pepper to taste

SERVES 4 adding only about half at first, mix 

and taste and add more as needed, 

tasting all the while. Be careful not to 

overdress your salad! 

4. Plate the salad onto four small 

plates and sprinkle 2 tablespoons of 

walnuts on top of each salad. Top 

each plate with crumbled ½ ounce of 

goat cheese as well. Serve the salads 

immediately.



1. In a small sauce pot, place the water and gelatin and 

mix them to combine, set aside. In a large sauce pot, 

place the cream, milk, vanilla bean (if using fresh) and 

sugar together, whisk to combine and place the pot over 

medium high heat and bring to a boil, stirring often.  

2. When the mixture reaches a boil, move the pot to the 

side and place the smaller pot (with the gelatin) over 

medium heat, stir until the gelatin has completely 

dissolved, 2-3 minutes. Whisk the gelatin mixture into the 

cream, add vanilla extract (if using) and/or remove the 

vanilla bean pod. Pour the panna cotta mixture into eight 

ramekins and set them in the refrigerator until set, at least 

3 hours. Pour 2 teaspoons of pomegranate molasses on 

top of each panna cotta before serving.

Vanilla Panna Cotta with 
Pomegranate Molasses

DIRECTIONS:INGREDIENTS:
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R e a l  C h e f s .  R e a l  R e s t a u R a n t s .  t e a C h i n g  Y o u .

• 2 cups heavy cream

• 1 cup whole milk

• 1 tablespoon unflavored 

gelatin powder

• ¼ cup water

• ½ cup sugar

• 1 vanilla bean, split lengthwise 

and scraped OR 2 teaspoons 

vanilla extract

SERVES 8


