
Heritage Pork Chop,
Celeriac Puree,
Carrots and Kale

Gluten Free

Pan Roasted Heritage Pork Chop on a
bed of Roast Carrot and Curly Kale with
a Celeriac and Swperbox homemade
Mustard Puree then finished with a
Toasted Walnut Pangrattato

Pork Chop - 2

Celeriac - ¼ head

Carrots - 3

Kale - 100g

Cream - 50ml

Ingredients for 2 people (double for 4 people)

Wholegrain Mustard -
10g

Dried Herb Blend -
10g

Gluten Free
Breadcrumbs - 50g

Blitzed Walnuts - 25g

Allergens - MUSTARD, NUTS (Walnut)

Remember to wash your fresh Fruit, Herbs
and Vegetables! See your delivery packaging

for use by dates and other details

MODERNBRITISH35 Mins

DailyVeg

Energy Fat Sat. Fat Carbs
1066.7kcal 79.3g 29.8g 30.1g
Sugar Fibre Protein Salt
12.3g 10.9g 56.2g 1.3g

Nutritional Information
per person, pre cooked

You will need - Fine Salt, Ground
Pepper, Sunflower/Vegetable Oil



To serve spoon your Celeriac Puree evenly onto 2 plates, and
using a Dessert Spoon streak it across the plates

Top with your roasted Carrot and Kale, followed by your Pork
Chops

Stir your BlitzedWalnuts into your Pangrattato and scatter
over the whole dish
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Mix your Shredded Kale into your Carrots and roast for a
further 5-10 minutes until the Kale is nicely wilted

Strain your Celeriac and mash vigorously, pour in your
Cream,Mustard and any pan juices from your Pork Chop
pan

Stir to combine, this is your Celeriac Puree

In a frying pan add 6 tbspVegetable/SunflowerOil and
heat up over a medium heat

Throw in your Breadcrumbs and toast them for 4-5 minutes
until golden brown

Remove to a plate (theywill continue to cook in their own
heat), this is your Pangrattato

Wipe clean the pan

Peel and chop your Celeriac into chunks

Place in pan and cover with boiled water from your kettle

Season the water with 2 tsp Fine Sea Salt and bring back to
the boil
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Using a small sharp kife cut the stalks out of your Kale

Shred the de-stalked Kale into 1cm strips and set aside for later

Roughly chop your Carrots into angled chunks,
approximately 2-3cm long

Place in a bowl and toss with 2 tbspVegetable/Sunflower
Oil, 1 tsp Fine Sea Salt and your Dried Herb Blend

Place in your oven for 25 minutes

Preheat your oven to 180c

Boil your kettle

Remove your pork Chops from your fridge and season
liberally all over with Fine Sea Salt, especially the fat

Leave on the side to come to room temperature

2 6 Heat the frying pan back up over a medium heat

Place the Pork Chops fat side down in the pan and cook for
3-4 minutes to render the fat

Lay them flat in the pan and cook for 6 minutes each side

3

4

5


