After taking the podium twice during his first appearance
at Memphis’ World Series of Barbecue, Chef Matt Abdoo
switched gears from his background in fine dining. Abdoo
opened Pig Beach in Brooklyn as a summer popup in 2015 –
and then made it permanent in 2016 when the New York City
take on classic ‘cue took off. Next, Abdoo combined his
loves for smoke and Italian cuisine and opened Pig Bleecker,
the rustic-chic, smoke-centric comfort food spot in the
West Village.
Abdoo’s love for food started in upstate New York while
helping his Italian and Lebanese parents in the kitchen.
There, he developed a love for baking that would take him
to his first job – filling cannoli at his local Italian bakery and
bistro. He graduated Valedictorian from the Culinary Institute
of America in Hyde Park, and cooked in fine dining kitchens
in Boston, Italy and New York – eventually becoming chef
de cuisine at Del Posto.
Whether he’s smoking a shoulder over a pit or crafting a
smoke-infused Italian-inspired dish, Abdoo’s dedication to
delivering amazing flavor never wanes. And his customers
have taken notice. Since opening Pig Bleecker in early 2017,
his restaurants have been in the New York Times and the
Wall Street Journal , and Pig Bleecker was named to hottest
new restaurants lists in Eater NY, Tasting Table and Zagat.

For cozy, soulful American cooking, Portlanders head to
The Country Cat – the premier made-from-scratch, farmto-table restaurant headed up by husband-and-wife pair
Adam and Jackie Sappington. As Executive Chef, Adam
crafts menus known for their whole-animal focus and local,
seasonal ingredients. His passion for food dates back to
his upbringing in rural Missouri, where he spent hours with
his mother in the kitchen and attended the local farmers
markets with his grandmother.
After graduating from the Western Culinary Institute, he
soon landed at Wildwood Restaurant, where he worked his
way up from pantry cook to executive chef over 11 years.
He opened The Country Cat with Jackie in 2007, and he was
a James Beard Award semifinalist for Best Chef Northwest in
2012, 2013 and 2014. Their cookbook Heartlandia: Heritage
Recipes from The Country Cat was a finalist for the James
Beard Cookbook Awards’ American Cooking category in 2016.

For Miami, it was love at first taste. Chef José Mendín
opened Asian-inspired gastropub Pubbelly Noodle Bar
in 2010, and the small plate, pork-centric menu was an
immediate hit. Now, it’s part of a sprawling restaurant group
that includes multiple Pubbelly Sushi locations, rooftop bar
Pawn Broker and PB Ysla in Mendín’s hometown of San Juan,
Puerto Rico.
Mendín discovered his love for cooking in college and never
looked back. He graduated from Johnson & Wales University
in Miami and worked in several noteworthy kitchens in Miami,
Chicago, London and Spain. He was a James Beard Award
semifinalist for Best Chef South from 2012-2016, and has
received national acknowledgements from Food & Wine,
Travel + Leisure, Departures and more.

Smoke is at the heart of this rustic-chic eatery, a 2017
addition to the West Village that pays tribute to the pig
with flavor so big it jumps off the plate. Chef/Owner Matt
Abdoo’s menu combines his love for barbecue and his Italian
heritage to produce creative comfort food that delights
critics and consumers alike. The cozy-yet-refined atmosphere
– including a 20-ft. wall of firewood and tongue-in-cheek “No
Smoking” sign – invites guests to relax and enjoy the smell of
smoke from the kitchen with a craft cocktail.
Navigating the menu at Pig Bleecker is only a matter of how
hungry you are. Start with the smoky-sweet-salty pecan
candied bacon, have a bite of the clam linguini in smoked
ham hock brodo, and share the superb brined-and-grilled pork
chop with seasonal jam. At lunch, be sure to ask about the
special “BBQ-bano,” a smoked pork leg pastrami sandwich
stacked high with roasted pork loin, house-cured pickles,
melted Swiss and sweet and spicy mustard BBQ sauce.
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This elegant homage to mid-century Italian-American
restaurants is headed by the Major Foods team of Mario
Carbone, Rich Torrisi and Jeff Zalaznick. Together, they’ve
elevated the classic supper club vibe into destination dining,
delivering delicious nostalgia for lunch and dinner. Menu
favorites include the sizzling pancetta and prosciutto and
mozz antipasti, and the gargantuan pork chop and peppers.
Chef Carbone grew up in Queens, and was slinging red sauce
dishes in the neighborhood by age 15. After graduating
from the CIA, a stint in Tuscany, and opening Del Posto as
executive sous chef, Chef Carbone partnered with Torrisi
on their first restaurant, Torrisi Italian Specialties, in 2009.
Carbone’s namesake restaurant followed in 2013 and has
been racking up the awards ever since – including a coveted
Michelin star and features in the New York Times and New
York Magazine. Carbone and Torrisi were nominated for
James Beard Award Best Chef New York in 2015, and
were semifinalists in 2016 and 2017.
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Named after two 19th century racehorses, Executive Chef
Brad Farmerie’s equestrian-themed restaurant brings rich,
comforting all-American cuisine to the NoHo neighborhood.
Working in tandem with Chef de Cuisine Nicole Gajadhar, the
restaurant serves up a meat, cheese and pickle plate with
four kinds of pork – cured, terrine, rillettes and porchetta di
testa – as well as the thick-cut grilled Berkshire pork chop
with pickled plums, goat cheese polenta and watercress that
diners love.
Farmerie received a Grand Diplome from Le Cordon Bleu in
the UK. When he returned to the states, he partnered with
AvroKO Hospitality Group to open PUBLIC in 2003, Madam
Geneva in 2008, Saxon + Parole in 2011 – which expanded
to Moscow, Russia in 2013 – and Ghost Donkey in 2017.
Farmerie was named “Prince of Porc” by whole-hog
connoisseurs Cochon 555 in 2011, and Gajadhar nabbed
the title of “Princess of Porc” New York in 2017. Saxon +
Parole has been featured in numerous publications, including
being recommended by the Michelin Guide in 2014.
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Come to Bowery Meat Company for the meats, stay at Bowery
Meat Company for the meats. This modern meatery – don’t
call it a steakhouse – opened in 2014. Chef Josh Capon and
partner John McDonald offer a playful-yet-refined menu
of pork, lamb, beef and more from stylish, wood-paneled
surroundings. Diners are greeted with complimentary salumi
and savory bacon-and-rosemary focaccia, and the tender
bacon chop with green onion polenta and cider glaze is a
menu must.
Capon is the chef behind many of New York’s hot spots,
including Lure Fishbar (2004), B&B Winepub (2010), El Toro
Blanco (2012) and Sessanta (2015). He graduated from
Johnson & Wales and worked with Charlie Palmer and David
Burke before touring Europe to hone his skills. Over the
years, his NYC empire has received accolades from the New
York Times, the Observer, Bloomberg Business and more.
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Gemütlichkeit is a German word with no easy English
counterpart, but it expresses a sense of warmth, friendliness,
ease and good cheer. And that’s exactly the spirit conveyed
by Edi & the Wolf, a convivial East Village restaurant
based on “heurigers” – neighborhood Austrian wine taverns.
Austrian natives Chefs Eduard “Edi” Frauneder and Wolfgang
“the Wolf” Ban serve up flavorful, rustic cuisine – like fanfavorites heritage pig wiener schnitzel with potato salad,
cucumber salad and lingonberry jam, and baby back ribs with
fresh horseradish and thyme glaze.
Both Frauneder and Ban grew up in Austria in food-focused
families. They met at culinary school in Vienna, and moved to
New York to cook for the Austrian Ambassador to the United
Nations before setting out to open their own restaurants –
Michelin-starred Seäsonal in 2008, Edi & the Wolf in 2010,
and bar The Third Man in 2012. They’ve been featured in Food
& Wine, the New York Times, New York Magazine, The New
Yorker, Zagat and more.
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Walk into a casual American brasserie called Walter’s in Fort
Greene and head through an unmarked back door to discover
Karasu, an elegant take on the traditional Japanese izakaya
(or gastropub). Tranquil and dimly lit, the speakeasy serves
up some of the city’s most inventive cocktails, and the
menu from Chefs Yael Peet and Elena Yamamoto focuses on
diverse flavors, textures and colors. Grab a bite of the crisp
umami-rich tonkatsu fried Berkshire pork chop for the perfect
cocktail pairing.
The owners of Walter’s wanted to do something unique when
the previous tenant – a chiropractor – left the small space
behind the popular brunch destination. Peet, previously of
New York hotspots like Frankie’s, Prune and Shuko, was
named to Zagat’s list of “30 under 30” rock stars redefining
the industry in 2016. Yamamoto returned from two years in
Japan to team up with Peet – and their work has been noticed
by the New York Times, Nylon, The New Yorker, and New
York Magazine.
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On a quiet street in Prospect Heights, Puerto Viejo has
been serving up delicious Dominican cuisine for more than
30 years. A fire and subsequent redesign in 2012 created
a charming, unpretentious atmosphere that draws guests
in – and the home-style Dominican flavors keep them in
their seats. Some of the dishes are traditional recipes, while
others are Puerto Viejo originals that still deliver authentic
flavor. Fan favorites include the pernil (roasted pork shoulder)
with boiled yucca and pickled onion, the mofongo al pilon
(green plantains mashed with pork), the chuleta a la parilla
(grilled pork chops with maduros) and the chicharrones de
cerdo (fried pork).
The corner bistro is owned and operated by the Abreu
family. The owners were born in Jarabacoa in the Dominican
Republic and came to the United States in the late 1970s.
Now a multi-generational endeavor, the literal “mom and pop”
shop on the corner is definitely a Brooklyn dining destination
– complete with great reviews from New York Magazine.
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Modeled after a traditional Vietnamese open-air market,
Nightingale Nine offers a unique inter pretation of Southeast
Asian cuisine. Chef Robert Newton’s sparse Carroll Gardens
spot – located just a few doors down from his Southern
restaurant Wilma Jean – offers a menu full of authentic
Vietnamese flavors through the lens of the American South.
Dip the Berkshire pork spring rolls in the Kentucky-brewed
soy sauce, and don’t forget the pork shoulder with shrimp
paste, chili, green onion and cilantro.
Newton grew up in Arkansas and first tasted coconut milk
while in culinary school in New York. That taste inspired
a lifelong love of Southeast Asian cuisine, and he has
extensively toured Vietnam, Thailand and China to find
authentic dishes to bring back to Brooklyn. Nightingale Nine
opened in 2013 and has been praised by the New York Times,
the Michelin guide, New York Magazine and more.
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New York isn’t a traditional barbecue destination, but Chef
Matt Abdoo’s Pig Beach aims to change that. With a focus
on local, sustainable ingredients and a commitment to
delivering really, really good food, this sprawling restaurant
quickly became a Brooklyn favorite. Originally a 2015 summer
pop-up on the banks of the Gowanus Canal, Pig Beach went
year-round in 2016. The menu ranges from barbecue classics
like pork shoulder with hatch vinegar sauce to the truly
New York-style “Big Ass Smoked Pork Tomahawk Chop”
with peach-habanero glaze – all of it delicious.
Abdoo and his brother-in-law Chef Jeff Michner (formerly of
Sirio) run the Pig Beach kitchen and pits – and still do some
barbecue competitions on the side. They’re three-time Grand
Champions of the Shelter Island Whole Hog Championship,
and they continue to place highly at the Memphis in May
competition that started it all. Pig Beach has been featured
by Food & Wine, the New York Times, Eater, Fodor’s Travel,
and it’s New York’s contribution to Southern Living’s “Great
American Barbecue Bucket List.”
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Bone-in Cuts

Boneless Cuts

1

6

2
3
4
5

7
8

1
Chops cut from the shoulder end
of the loin, containing the blade
bone. A flavorful, well-marbled
cut that stays tender when grilled.

2
Bone-in chops from the rib portion
of the loin, with one or more loin
back ribs depending on thickness.
Cook like a ribeye steak.

3
Bone-in chops with both loin
muscle and tenderloin. Cook like
a porterhouse steak – direct heat
on a grill or under a broiler until
medium rare.

4
Boneless muscle that runs along
the full pork loin, removed intact
when creating a boneless loin.
Can be roasted or grilled whole, or
sliced into medallions and sautéed.

5
Boneless chops from the center part
of the loin, with blade and sirloin
ends removed. The lean muscle is
ideal for roasting and sautéing.

6
Bone-in chops from the whole loin,
can vary in thickness. A versatile
cut good for brining, smoking,
roasting and more.

7
Boneless chops from the portion
of the loin that meets the fresh leg.
Finely grained muscle holds
moisture and flavor – perfect for
marinating and quick cooking.

8
Cut from the blade and center
section of the pork loin – also
known as “baby” back ribs.
Great with wet or dry rubs for
barbecuing or grilling.
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