
INGREDIENTS

CLASSIC 

PORK STEW

Serves  4
Pair with Iron Hub Sauvignon
Blanc
More recipes at
ironhubwines.com/recipes

2 ½ lbs boneless pork roast (pork loin or shoulder) cut into 1-inch cubes

¼ cup all-purpose flour

2 ½ tsp kosher salt

1 ½ tsp freshly ground black pepper

3 Tbsp extra virgin olive oil

2 small leeks, white and green part thinly sliced 

1 cup chopped shallots 

4 large garlic cloves, minced 

1 cup white wine 

5 medium carrots, peeled and cut into 3/4 inch pieces 

4 medium Yukon Gold potatoes, peeled and cut into 1-inch cubes 

2 cups chicken stock 

1 14.5 ounces can chopped tomatoes 

2 tablespoons balsamic vinegar 

2 bay leaves 

1 teaspoon dried basil 

1 teaspoon dried oregano 

1 teaspoon dried thyme 

10 ounces cremini mushrooms, cut in half (optional)

Chopped parsley for garnish



DIRECTIONS

CLASSIC 

PORK STEW

Serves  4
Pair with Iron Hub Sauvignon
Blanc
More recipes at
ironhubwines.com/recipes

Combine buttermilk, salt, pepper, poultry seasoning, Tabasco sauce (if using), and garlic in a

large zip-top bag. Add turkey breast. If you can’t get the bag sealed, set it in a large bowl in

case it spills or leaks. Refrigerate for 8 to 24 hours, turning occasionally.

Discard marinade and pat turkey dry with paper towels. Do not rinse. Set on a roasting rack

set inside a roasting pan.

Preheat the oven to 350 degrees.

Pour melted butter all over the turkey and season generously with salt and pepper.

Pour chicken stock into the bottom of the roasting pan and add celery, carrots, onion, and

parsley.

Roast in the oven for about 1 1⁄2 hours or until internal temperature reaches 165 degrees. Let

rest for 20 minutes before carving.

To make the gravy. Strain drippings into a 2 cup measuring cup. Add chicken stock if needed

to make 2 cups. Pour into a medium saucepan. Whisk in flour. Place over medium-high heat

and bring to a simmer whisking continuously. Cook and whisk another minute or two or

until thickened.

Notes: The chicken stock has more flavor than chicken broth since it is made with

vegetables added, not just chicken bones. To control salt, use “no sodium” chicken stock.
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