Show Name:  	Emeril’s Florida
Episode Name:  	“Viva Florida”
Episode Number:  	CCEMF-103H

“Cochinitos” Caramel and Chili Glazed Pork Belly
Recipe courtesy of Chef Michael Lugo/The Tasting Room/St. Augustine, Florida

Ingredients: Pork Belly
1/4 cup kosher salt
1/2 cup plus 1 tablespoon sugar
1 2-pound piece of meaty pork belly, skin removed
2 teaspoons chopped cilantro
1 teaspoon Maple syrup
1 small Datil chile, minced
1 tablespoon Sherry Vinegar

Method:
In a small bowl, combine the salt with 1 tablespoon of the sugar. Sprinkle the salt-sugar all over the pork belly. Wrap the pork in plastic, transfer to a plate and refrigerate overnight.
Preheat the oven to 375°. Rinse the pork and pat dry. Set the pork in a small baking dish, fat side up, and add 1/2 cup of water. Bake for 45 minutes. Reduce the oven temperature to 325° and bake for about 45 minutes longer, until the meat is very tender. Let the pork cool, then cover and refrigerate until chilled, at least 2 hours.

In a saucepan, cook 1/4 cup of the sugar over moderately high heat until it starts to melt, 2 minutes. Swirl the pan and cook over moderate heat until it is completely melted, 5 minutes. Using a wet pastry brush, occasionally wash down the side of the pan to release any sugar crystals. Add the remaining 1/4 cup of sugar and cook, swirling, until a richly brown caramel forms, 5 minutes. Turn off the heat and pour in 1/3 cup of water. Turn the heat to high and cook, stirring, until the caramel is smooth. Remove the pan from the heat and stir in the chopped cilantro, Maple syrup, chile and Sherry Vinegar.

Plating / Assembly

Yield: Recipe serves 2
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