
 
 

Roast Pork with Chile Butter and Roasted Rosemary Potatoes, with a Blood Orange 
and Fennel Salad 
Hearty roast pork finished with chile butter served with crispy rosemary potatoes and a refreshing 
blood orange and fennel salad in a simple vinaigrette.  
Chef’s tip -The salad will be even more tasty if you dress it early and let it marinate! You’ll have some 
fennel leftover, so try slicing it up thin and adding it to eggs!  

 

2 servings |  Hands-on time - 15 minutes  |  Total time - 25 minutes
 

from your Farm Box  from the Supper Club  

• Yukon Gold Potatoes, 1 lb 
• Blood Orange, 1 ea 

• Roast Pork 
• Chile Butter 
• Fennel, 1 bulb 
• Rosemary 
• Dijon mustard  

 

from your pantry  Equipment needed 

• Olive oil 
• Neutral cooking oil (avocado, grapeseed, peanut) 
• Vinegar (white or red wine preferred) 
• Salt  
• Black pepper 

Sauce pot, baking sheet tray, saute pan, 
vegetable peeler, whisk, small bowl, measuring 
spoons, sharp knife, and cutting board.  

 

Directions 

1. First, preheat your oven to 425F. You’ll prepare your salad first so it has a chance to 

marinate! Begin by carefully peeling your orange, making sure to remove all the white 

pith. Remove the discs and arrange them in a line across a plate. Then, wash and dry 

your fennel. Cut the stalk off, you’ll only need the bulb. You can save the stalk to use in 

stock, and save some of the frilly green fronds for garnishing your salad! Cut the bulb 

into thirds lengthwise-- you’ll only need about ⅓ of the bulb for the salad. Use a 

vegetable peeler on the cut edge of the bulb to create thin shavings. If you don’t have a 



vegetable peeler, a sharp knife will do! Scatter the fennel shavings over the orange discs 

and sprinkle lightly with salt.  

2. Make your vinaigrette by whisking together 1 tbsp of vinegar, ½ tsp of dijon mustard, 3 

tbsps of olive oil, and a sprinkle of salt. Dress your salad and top it with some cracked 

black pepper(optional). Store your salad in the fridge while you cook on!  

3.  Wash your potatoes thoroughly then cut them into bite sized 1” pieces. Place the 

potatoes on a baking sheet tray and toss them with 2 tbsp of olive oil. Roast the 

potatoes for 20 minutes. Tip: set a timer for 10 minute so you’ll remember to flip the 

potatoes halfway through!  

4. While your potatoes roast, fill a sauce pot 75% full of water and bring the water to a 

simmer. Grab the sous vide cooking bag with the roast pork inside, and place the entire 

bag (do not open!) in your pot of simmering water. Heat for about 15 minutes.  

5. In the meantime, prepare the garnish for your potatoes. Remove the leaves from your 

sprig of rosemary and chop them finely. 

6. Remove the sous vide bag and let it to cool for a minute.  Remove the pork from the bag 

and let it rest for 2 minutes to allow any excess moisture to be released. Add 2 tbsp of 

cooking oil to a saute pan and heat on medium-high. Heat the oil until it begins to ripple. 

Carefully place the pork in the pan-- fattiest side down. Sear for 1 minute on each side 

then immediately remove from the saute pan. Slice the pork and plate. Top the pork with 

a generous helping of chile butter.  

7. Remove your potatoes from the oven and toss them with a couple pinches of salt and 

your chopped rosemary. Plate the potatoes, then just grab your salad from the fridge 

and dinner is served!  

Questions? Comments? Have feedback? We’re all ears - let us know by emailing supperclub@fromthefarmer.com.  

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

 

 






