
1. Lightly crush spices (peppercorns, cumin, red pepper flakes) 
using a mortar and pestle or mallet. 

2. Heat oil in a large pot over medium heat. Add pork, garlic, 
ginger, and crushed spices; season with salt and pepper and 
cook, stirring and breaking up with a spoon, until browned and 
cooked through, 8–10 minutes.

3. Add chicken glace and water; bring to a boil. Reduce heat 
and simmer until flavors meld, 8–10 minutes. Add mustard 
greens, scallions, soy sauce, and fish sauce and cook, stirring 
occasionally, until greens are tender, 3-4 minutes; season with 
salt and black pepper.

4. Meanwhile, cook noodles according to package directions; drain.

5. Divide noodles among bowls and ladle soup over.

INGREDIENTS:

1 lb. ground pork
2 cloves garlic, finely chopped

2 tsp. ginger, finely grated

1 tsp. Sichuan peppercorns, crushed
½ tsp. cumin seeds, coarsely chopped

¾ tsp. crushed red pepper flakes
1 Tbsp. olive oil

Sea salt and freshly ground black pepper
1/2 cup chicken glace

5 cups water
1 bunch mustard greens, coarsely chopped

4 scallions, thinly sliced

2 Tbsp. soy or tamari sauce
1 tsp. fish sauce (nam pla or nuoc nam)

8 oz. wide rice noodles

SERVINGS: 4      TIME: 30 MINUTES                RECIPE SOURCE: BON APPETIT  

spicy pork & mustard green soup

Wine pairing: Wolfberger Dry Riesling
Alsace, France - lime zest. orange oil. tart.



1. Preheat oven to 450º with racks in upper and lower thirds. 
Brush cauliflower on both sides with 4 tablespoons oil; spread 
in a single layer on a rimmed baking sheet. Toss mushrooms 
with 3 tablespoons oil; spread on a second sheet. Toss bread 
with remaining 1 tablespoon oil. Season all with salt and pepper.

2. Place cauliflower on top rack; roast 10 minutes. Add 
mushrooms on bottom rack; roast 15 minutes more. Flip 
cauliflower and mushrooms. Sprinkle bread over mushrooms; 
roast 10 minutes more. Remove from oven; transfer mushrooms 
and bread to sheet with cauliflower. Top with cheese; roast until 
melted and bubbly, 5 to 7 minutes more. Serve immediately.

INGREDIENTS:

3 lbs. cauliflower, cut into 1” slices
1/2 cup olive oil

1/2 lb. shiitake mushrooms, stemmed, cut into 3/4” slices

1/2 lb. oyster mushrooms, trimmed, cut into 3/4” slices

4 slices rustic bread (1” thick), torn into small pieces 

Sea salt and freshly ground pepper
5 oz. Gruyere, thinly sliced

SERVINGS: 4      TIME: 45 MINUTES                RECIPE SOURCE: MARTHA STEWART LIVING  

cauliflower and mushroom pan roast

Wine pairing: Simonnet Febvre Crémant de Bourgogne Brut 
Burgundy, France - apples. fresh croissant. vibrant.




