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Pork Stew with Cider (adapted from Bon Appetit via epicurious.com)

3 slices thick cut bacon, cut into 1/4 inch dice
2 pounds boneless country style ribs, trimmed and cut into 2 inch cubes
All purpose flour
Salt and coarse ground black pepper
1 tablespoon vegetable oil
1 cup chopped shallots (about 4 large)
1 cup finely chopped parsnip (about 2 large)
1-1/2 tablespoons chopped fresh sage
1/2 cup apple brandy (I used Apple Jack)
2 cups low salt chicken broth
1-1/2 cups apple cider
1 tablespoon white vinegar
1- 12 ounce bag fresh pearl onions
5 unpeeled red potatoes cut in half
2 large Granny Smith apples, peeled, cored and each cut into 8 wedges
2 tablespoons butter at room temperature
2 tablespoons flour

Preheat oven to 325. Heat a large Dutch oven over medium heat; add bacon and cook until bacon is crisp. Remove to a bowl and set aside, leaving drippings in the pot. Add vegetable oil, increase heat to medium high. Season pork cubes well with salt and pepper and dredge in flour, shaking off excess. Brown well in batches on all sides, removing browned pork to a bowl. Drain all but 1 tablespoon of fat from pot. Lower heat to medium and add chopped shallots and parsnips to pot. Cook stirring occasionally until vegetables are softened (about 5 minutes). Add sage and cook for 1 minute. Stir in apple brandy and cook until almost all has evaporated. Add broth, cider, vinegar, reserved bacon and pork with any accumulated juices, bring to a boil, cover and place in oven for 1 hour and 20 minutes, or until pork is just tender. 

Meanwhile place pearl onions in a pot, cover with water and bring to a boil. Remove from heat, cool under running water. Peel onions and set aside. 

Add potatoes, pearl onions and apples to stew. Return to oven and cook for additional half hour. Mix together butter and flour to form a paste. Add to pot and stir well to blend. Bring to a boil over medium heat and simmer until thickened (about 2 minutes).  Taste for seasoning and add salt and pepper as required. Serves 4 to 6.






