
Roast Rack of Pork with Apple-Ginger Chutney
and Apple Jack Sauce

Ingredients

8-10 cups Apple Cider
1/2 cup Sea Salt or Kosher Salt
1/2 cup light brown sugar 
1 sweet onion, peeled and quartered 
10 black peppercorns 
10 mustard seeds 
1 teaspoon thyme (or comparable sprigs fresh thyme)
1 teaspoon Summer Savory
2-3 bay leaves 
1 (5-pound) center cut rack of pork, Frenched and fat 

removed 
2 tablespoons olive oil 

Cinnamon
Salt and freshly ground black pepper

Sauce:
2 cups Apple Jack
3 cups chicken stock 
2 tablespoons cold unsalted butter 
2 tablespoons finely chopped fresh parsley, plus parsley 

sprigs for garnish (or apple slices)

Apple-Ginger Chutney (recipe follows)

Directions

Bring the apple cider, salt, sugar, onion, peppercorns, mustard seeds, thyme and bay leaves to a low simmer in a 
large stock pot and cook until the sugar and salt are dissolved. Let cool completely. Submerge the roast 
completely in the brine (I added apple cider to make sure the roast was completely covered), then cover and 
refrigerate 12-24 hours. 

Preheat the oven to 425 degrees F. 



Remove the pork from the brine and pat dry with paper towels. Heat the oil in a large sauté pan over high heat. 
Season the pork all over with salt and pepper, sprinkle each side with cinnamon (my Swedish Grandmother’s 
influence again – trust me, it works) and cook on both sides until golden brown. Transfer the pork to a baking 
sheet and finish cooking in the oven until cooked to an internal temperature of 145 degrees F on an instant-read 
thermometer, about 45 minutes to an hour (check it at 45-minutes, oven efficiency will vary…mine isn’t 
consistent.  The instant-read thermometer will let you know when it’s really done!)  Remove from the oven and 
let rest loosely tented with foil for 10 minutes. 

While the pork is roasting, add the Apple Jack to the sauté pan that the pork was cooked in, scraping the bottom 
of the pan with a wooden spoon, and cook until almost completely reduced. Add the chicken stock, bring to a 
boil, and cook until reduced to a sauce consistency. Whisk in the butter, season with salt and pepper to taste, 
and stir in the parsley. 

Cut pork into chops, top each chop with some of the Apple-Ginger Chutney, and drizzle a little of the sauce 
around the pork chop and over the chutney. Garnish with parsley sprig (or if you’re like me and only have 
enough parsley for the recipe, garnish with apple slices). 

Apple-Ginger Chutney

1 tablespoon olive oil 
1/4 medium sweet onion, finely chopped 
2 cloves garlic, finely chopped 
2 teaspoons finely chopped fresh ginger (more if you want 

a stronger ginger taste)
1 cup fresh orange juice 
3 tablespoons light brown sugar 
1 tablespoon honey 
5 Granny Smith apples, peeled, cored and thinly 

sliced 
1 teaspoon ground allspice 
1/4 teaspoon kosher salt or sea salt
1/4 teaspoon freshly ground black pepper 

Directions:

Heat the oil in a medium saucepan over medium-high heat. Add the onions and cook until soft. Add the garlic 
and ginger and cook for approximately 1 minute. Increase the heat to high, then add the orange juice, brown 
sugar, and honey and bring to a boil. Stir in the apples, allspice, and salt and pepper, cover, and cook for 5 
minutes. Reduce heat and remove the lid.  Let cook until the apples are soft and most of the liquid has 
evaporated, about 15 minutes. Serve with the pork.


