
Ingredients

Download our iOS app or log in to blueapron.com 
for how-to videos and supplier stories.

Few things hit the spot quite like a  
satisfying pork roast. Tonight, we’re making  
a delicious sauce and seasonal grain salad  
to go with it. The best part? Both finish just  
in time for your beautiful roast to emerge  
from the oven. To complement the savory 
pork, we’re cooking down maple syrup and 
sherry vinegar to make an agrodolce, or 
Italian sweet and sour sauce. On the side, 
pleasantly toothsome farro—an ancient 
variety of wheat—makes for the perfect base 
for crunchy, sweet apple and lacinato kale.

PREP T IME: 10 minutes
COOK TIME:  35-45 minutes
SERVINGS:  4

2 Tbsp  
CRÈME FRAÎCHE

¼ cup  
ROASTED 
WALNUTS

KNICK KNACKS:

Did You Know?
Sherry vinegar 
is more savory 

than other wine 
vinegars, but  
less intense  

than balsamic.

2  
SCALLIONS

3 Tbsp  
SHERRY VINEGAR

2 Tbsp  
MAPLE SYRUP

1  
PORK ROAST

1  
APPLE

1 cup  
SEMI-PEARLED 

FARRO

1 bunch  
LACINATO KALE

Roasted Pork
with Apple, Walnut &  
Farro Salad 

BLUE APRON WINE PAIRING:

Cave de Thiezé Coteaux  
Bourguignons, 2014
Order wine and view other perfect pairings  
at blueapron.com.



Share your photos #blueapron

  1  Sear & roast the pork:
 F Preheat the oven to 450°F. 

 F Heat a medium pot of salted water to boiling on high. 

 F Line a sheet pan with aluminum foil.

 F Pat the pork dry with paper towels; season all sides with salt and pepper. 

 F In a large, high-sided pan, heat 1 tablespoon of olive oil on medium-high 
until hot. 

 F Add the seasoned pork. Cook, turning occasionally, 6 to 8 minutes, or 
until browned on all sides. Leaving any browned bits (or fond) in the pan, 
transfer to the prepared sheet pan. 

 F Roast 23 to 25 minutes, or until cooked through. (An instant-read 
thermometer inserted into the pork should register 145°F.) Transfer to a 
cutting board and let rest for at least 5 minutes.

  2  Cook the farro: 
 F While the pork sears, add the farro to the pot of boiling water and cook, 

uncovered, 16 to 18 minutes, or until tender. Turn off the heat. Drain 
thoroughly and return to the pot. Set aside in a warm place.  

  3  Prepare the ingredients:
 F While the farro cooks, wash and dry the fresh produce. 

 F Remove and discard the kale stems; finely chop the leaves. 

 F Cut off and discard the root ends of the scallions; thinly slice, separating 
the white bottoms and green tops. 

 F Core and medium dice the apple. 

 F Roughly chop the walnuts.

  4  Make the salad:
 F Once the pork has roasted for about 15 minutes, heat the pan of reserved 

fond on medium-high until hot. Add the kale and white bottoms of 
the scallions; season with salt and pepper. (If the pan seems dry, add 1 
teaspoon of olive oil.) Cook on medium-high, stirring occasionally, 1 to 2 
minutes, or until the kale is slightly wilted. 

 F Add ½ cup of water and cook, stirring occasionally, 1 to 2 minutes, or 
until the kale has wilted and the water has cooked off. 

 F Add the apple, walnuts and cooked farro; season with salt and pepper. 
Cook, stirring occasionally, 1 to 2 minutes, or until the apple is slightly 
softened. Turn off the heat. Drizzle with olive oil and season with salt 
and pepper to taste. Set aside in a warm place. 

  5  Make the sauce:
 F While the pork continues to roast, rinse and wipe out the pot used to 

cook the farro. Add the maple syrup and vinegar; season with salt and 
pepper. Cook on medium-high, stirring frequently, 2 to 3 minutes, or 
until reduced in volume by about half. 

 F Turn off the heat and stir in the crème fraîche; season with salt and 
pepper to taste. Transfer to a serving dish.

  6  Finish the pork & serve your dish:
 F Find the lines of muscle (or grain) on the rested pork; thinly slice 

crosswise against the grain. 

 F Transfer the salad to a serving dish. Top with the sliced pork. Garnish 
with the green tops of the scallions. Serve with the sauce on the side. 
Enjoy!  
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