
 
 

Rack of Pork Arista  
Serves 6 

Adapted from Thomas Keller’s Ad Hoc at Home 

For the brine 

• ¼ cup honey 
• 12 Bay leaves 
• 3 large sprigs of rosemary 
• ½ bunch fresh thyme 
• ½ bunch flat leaf parsley 
• ½ cup garlic cloves, smashed, skins left on 
• 2 Tb black peppercorns 
• 1 cup kosher salt 
• 8 cups water 

For the Pork 

• One 6-bone, center-cut rack of pork (with large fat cap) bones frenched 
• ½ tsp whole cloves 
• ½ tsp black peppercorns 
• 6 garlic cloves 
• 1 lemon 
• Kosher salt 
• 1 Tb minced rosemary 
• 1 Tb minced sage 
• 3 Tb canola oil 
• Sea salt 

Make the brine – combine all ingredients in a large pot and bring to a boil.  Boil for one minute (or as long as it 
takes to dissolve the salt), then cool.  Can be refrigerated (covered) for up to three days. 

At least 6 hours but no more than 10 hours before mealtime – add the pork to the brine (in a container large 
enough to hold pork fully submerged in the brine) and refrigerate for between 6 and 10 hours.  If you leave the 
meat in the brine for any longer, it will become too salty. 

Prepare the pork - remove the pork from the brine and rinse under cold water.  Pat dry with paper towels.  
Score the fat, making a criss-cross pattern (with lines about 1” apart) being careful not to cut all the way into the 
meat.  Use butchers twine to tie the roast between each of the bones.  This will ensure the roast maintains its 
shape and cooks evenly. 

Make the rub – grind the cloves and peppercorns in a mortar and pestle until finely ground.  Use a microplane 
grater to grate the garlic and then zest the lemon into the cloves and peppercorns.  Add a large pinch of kosher 



 
 

salt and mash everything to a smooth paste.  Add the herbs and mash some more until the herbs are well 
incorporated into the paste.  Juice the lemon and add the lemon juice and oil to the paste.   

Preheat the oven to 350 degrees.  Set a roasting rack in a roasting pan.  Massage the rub into the meat, taking 
care to get it into the scores on the fat cap.  Place roast in oven and roast until the meat reaches 135 to 140 
degrees, about an hour and 15 minutes.  Remove the pan from the oven, cover the meat with foil, and allow to 
rest for 30 minutes.  Cut into chops, sprinkle with sea salt, and serve. 
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