Pork brioche
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by Chef Dominique Corby / R=ZZ-J)LE> T 7EE

Serves: 4 px

Preparation time: 50 minutes

Cooking time: 45 minutes
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INGREDIENTS / #4#}

400 gr/400g Pork loin BEO-r> Spain/ ZAR1Y  Eg
Asneeded/5#Z  Applevinegar TvTILERSA— Austria/F—Z M7
As needed /E= Sea salt b5 Cyprus/*7OR |«
275gr/275g Mustard TRZ—R Finland/ 74>5> R s
100 gr/100g Whipped cream RAYTT)— L Slovakia/2A/N\F7
ljar/ 1R Pickles EIILX Germany/ k- HE
200 gr/200g deta/ Feta F—Z(TzH) P00 @), Organic B Greece/ XNy =
50 gr/50g Parmigiano Reggiano  F—X (/AT v—/LyJv—) ltaly/7207 B 1
200 gr/200g Gouda Holland F—X(d—4) PG Netherlands/Z5>4
200 gr/200g Apple butter spread TYTINE—R T Ly R Portugal / RILEHIL
PREPARATION /| 2<b%
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01 Roastthe porkin a block, basting with butter. Once cooked, create
a crust using butter, whipped cream, powdered brioche, Parmesan,
salt, and pepper. Place the pork under the salamander to gratin it.
Top with a thin slice of Gouda and lightly melt it.
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02 Deglaze the cooking pan with apple balsamic vinegar, add veal
stock, and finish with mustard, salt, pepper, and butter. Stir in small
cubes of pickles, feta, and chopped herbs to the sauce at the end for
added flavor.

03 Serve the dish with fresh vegetables for a vibrant and TSR E—RICEDTITZ L BT EULTREL S,

complementary side.
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The PDO (Protected Designation of Origin) and PGl (Protected
Geographical Indication) logos on food and beverages from the regions
that follow particular traditional production processes. They are a
guarantee of authenticity and quality.

This label ensures that products certified as organic have fulfilled strict conditions
on how they must be produced, processed, transported and stored, with a limited
environmental impact. It encourages responsible use of energy and natural
resources; maintenance of biodiversity and a high standard of animal welfare.
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