
Special Delivery The new Stork supper club offers a manly meal
of pork ribs to keep you satisfied.
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Ingredients:
1 tablespoon vegetable oil
1 cup onions, chopped
1 cup carrots, chopped
1 cup celery, chopped
1⁄2 cup garlic, chopped
1⁄2 cup rice-wine vinegar
1–3 boned rack (also known as a country rack)

pork ribs
1 star anise
1 cinnamon stick
6 cups chicken stock
1 tablespoon salt
Apricot mostardo (see recipe below) 
Scallion curls (to make, slice scallions very

thinly on the bias and drop in ice-cold water)

For the apricot mostardo
1⁄2 cup dried apricots
1⁄2 cup sugar
1⁄2 cup rice-wine vinegar
2 tablespoons dry Chinese mustard
1 cup water

Great Scot(ch)!
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CRISPY PORK MOSTARDO
Serves 2–3

In a heavy-bottom pan, heat one tablespoon of oil
and begin to caramelize vegetables, starting with
the onions, followed by the carrots, celery, and
finally the garlic. Add the rice-wine vinegar, pork
ribs, spices, and stock. Bring mixture to a simmer,
reduce heat to medium, and cook for 21⁄2 hours, or
until meat is fork-tender. Remove ribs from braise
and sear on all sides until crispy in a sautée pan
using vegetable oil. Strain cooking liquid into a
separate saucepan, bring to a simmer, and reduce
until syrupy.
Place pork ribs on a plate. Drizzle the sauce and
apricot mostardo around them and sprinkle with
scallion curls.

To make the apricot mostardo: Mix all ingredients
except for mustard in a small saucepan and bring to
a simmer. Cook for 15 minutes. Remove from heat.
Ladle half the liquid into a separate bowl, whisk in
the dried Chinese mustard, then pour mixture back
into pan and cook for another 3 minutes.

The Stork, 1738 North Orange Drive, Los Angeles, 
323-462-3663.

The exceptional Last Drop whisky ($2,000) is
finally on the market. Only 1,347 bottles were
made, using 70 malt whiskies and 12 grain
whiskies. All were distilled before 1960 and
most are from distilleries
that no longer exist. After a
12-year maturation
process, this hand-bottled
deep-bronze spirit displays
hints of chocolate, figs,
and vanilla with a spice
finish. Last Drop
Distillers founders
James Espey, Tom
Jago, and Peter
Fleck suggest that
Last Drop be served
neat or over ice.
Available at Wally’s,
2107 Westwood
Boulevard, Los
Angeles, 
310-475-0606.
—BETSEY MCLAIN
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