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2014

THE BARDOT

GRILLED CHEESE
RECIPE SHOWDOWN

No. of Servings: 2

CREATED BY

MATTHEW ALCOTT
Whitefish, MT

Ingredients

- 4 1/2 tablespoons kosher salt, divided
- 3 tablespoons brown sugar, packed, divided
- 1 1/2 cup water, divided
- 1 1-pound pork belly
- 1 teaspoon pepper, freshly ground, divided
- 1 tablespoon canola oil, divided
- 3/4 cup yellow onion, diced
- 2 tablespoons olive oil

Ooh la la. This tongue tantalizing temptress
is the true definition of delicious. With
Wisconsin brie, brown sugar roasted pork
belly, candied walnuts, and Bosc pears
on French sourdough bread generously
smothered in onion and fig spread,
there’s truly a lot to desire.

- 1/2 cup apple juice plus additional,
if desired
- 1 cup fresh or dried figs (halved)
- 1 tablespoon honey
- 1 cup walnut pieces
- 1/3 cup sugar
- 3 tablespoons butter, at room temperature
- 2 teaspoons mayonnaise
- 3 tablespoons Wisconsin parmesan cheese,
freshly grated
- 4 1-inch thick slices French sourdough bread
- 6 to 7 ounces Wisconsin brie cheese, sliced
- 1 teaspoon fresh thyme
- 1 Bosc pear, cored and sliced
- 1 1/2 cups baby arugula
- 2 teaspoons 60% cacao bittersweet
chocolate, finely shredded

See cooking directions on following page>>
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Cooking directions
For Meat: In medium saucepan combine 3 tablespoons
kosher salt and 1 tablespoon brown sugar to 1 cup
water. Cook over medium flame, stirring occasionally, until
salt and brown sugar dissolve. Remove from flame; add
remaining 1/2 cup water. Pour mixture into 9x9-inch
baking pan. Cover and let sit 25 minutes. Place pork belly
in pan, fat side up; cover and refrigerate 24 hours.
T HE B A R DOT
Preheat oven to 275˚F. Remove pork from mixture and
rinse with cold water. Pat dry with paper towel and rub with 1 tablespoon kosher salt,
remaining 2 tablespoons brown sugar and 1/2 teaspoon pepper.
Heat 1/2 tablespoon canola oil in ovenproof cast iron skillet; add pork and brown over
medium heat 2 minutes per side, starting with fatty side. Remove from heat and cover.
Bake 1 hour and 45 minutes or until fork-tender. Remove from oven and cool pork completely
(about 1 hour). Cover pork with parchment paper and press a flat, heavy skillet (such as cast
iron) on top of pork belly. Refrigerate with heavy object over 10 hours.
Cut pork belly into desired thickness.
For Onion-Fig Spread: In medium saucepan over medium-low flame, combine onion, olive oil
and remaining salt and pepper. Cook until onions begin to caramelize (about 15 minutes).
Add 1/2 cup apple juice to deglaze. Scrape any hard bits off bottom of pan with wooden
spoon. Add figs and simmer 10 to 15 minutes or until tender enough to break apart with
wooden spoon. Stir in honey and simmer 10 to 12 more minutes. Add additional apple juice,
if desired, if too thick. Set aside.

Cooking directions continued on following page>>
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For Walnuts: Preheat oven to 350˚F. On baking sheet,
spread walnuts evenly in single layer and bake 5 to 7
minutes until toasted; do not let burn. Remove from
oven and cool.
Pour sugar into medium saucepan and cook over medium
flame. Once sugar begins to melt, continuously stir with
wooden spoon. When sugar is melted and amber in color,
immediately add walnuts and swiftly stir, making sure all
walnuts are covered with caramelized sugar.

T HE B A R DOT

Remove nuts from pan and spread on baking pan lined with parchment paper, using forks to
separate. Work quickly.
Constructing Sandwich: Heat remaining 1/2 tablespoon canola oil in cast iron pan over
medium flame and heat second large heavy-duty skillet over medium-low flame. In pan with
oil, cook the sliced pork belly on each side until crisp. In small bowl, mix butter, mayonnaise
and Wisconsin parmesan. Spread butter mixture on 1 side of 4 slices of bread. Evenly cover
opposite sides with 1 tablespoon each of onion-fig spread. Place all bread slices in skillet
over medium-low flame, buttered-side-down.
Place 1/4 of sliced Wisconsin brie on top of each bread slice in skillet. Do not allow slices to
touch. Firmly press 1 tablespoon chopped candied walnuts into each brie slice. Place
crisped pork belly over and sprinkle with fresh thyme. Place sliced pear over pork. Add
baby arugula and sprinkle with shredded chocolate. Carefully flip the sandwich and cook,
pressing lightly with a spatula until golden brown and cheese is melted, about 2-3 minutes.
Cut sandwiches in half and serve.
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WI SC ON S I N PA R M E S A N
Widely considered to be the king of Italian-style cheeses, Parmesan is
added to many dishes to enhance flavor. Parmesan’s flavor intensifies
with age. While commonly grated and melted into food, Parmesan
also works well as a table cheese. Wisconsin cheesemakers lead the
U.S. in production of award-winning Parmesans.
FLAVOR: Buttery, sweet, and nutty. Intensifies with age.
GOES WELL WITH: Crackers, grapes, figs, plums, honey, walnuts,

olives, and balsamic vinegar.
LIKES THESE DRINKS: Brandy, Chardonnay, Chianti, Madeira,

Merlot, Pinot Gris, Riesling, Sauvignon Blanc, and Scotch.
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WI SC ON S I N B R I E
A delicious French-style cheese, Brie has found a new home with
Wisconsin cheesemakers. Brie is soft and creamy, with a bloomy edible
rind, which is the result of a special white mold applied to the cheese’s
surface, causing it to ripen from the outside in. In Wisconsin, Brie is
also produced with added flavors such as herbs and black pepper.
FLAVOR: Soft, creamy, rich, and memorable, with a hint of earthy

mushroom flavors.
GOES WELL WITH: Crackers, apples, melons, grapes, berries,

sun-dried tomatoes, and nuts.
LIKES THESE DRINKS: Beaujolais, Champagne, Chardonnay,

Ciders & Fruit Beers, Madeira, Pale Ale, Pinot Noir, and Port.
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