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Braised Pork in Milk with Lemon and Sage over Spinach 
 
3/4 to 1-1/2 pounds pork cuts, even thickness, any kind 
Ground black pepper and salt or Mrs. Dash, to taste 
1 tablespoon real butter 
1 tablespoon olive oil 
1/4 cup homemade or low sodium chick broth/stock 
1 cinnamon stick 
Handful of fresh sage 
Zest/skin of a large lemon, peeled in thick strips 
Handful of garlic cloves, smashed 
1-1/2 cups Half and Half or Heavy Cream, plus 1/2 to 1 cup more if needed 
4 to 6-ounces fresh spinach 
 
Preheat oven to 275 degrees. Season the pork all over with ground black pepper and salt or 
Mrs. Dash, to taste. Add butter and olive oil over medium-high heat in a deep cast iron skillet or 
Dutch oven and brown on both sides. 
 
Remove from the heat then put the pork on a plate to rest. Deglaze the skillet or pot with the 
chicken broth, scraping up the browned bits. Add the rest of the ingredients back to the skillet 
except pork and spinach and stir until simmering. 
 
Nestle the pork into the sauce and place in the preheated oven for 1-1/2 to 2 hours. 
 
Turn the pork over and stir the sauce half-way through the cooking time. 
 
When done, remove from oven and remove the pork to a plate and cover to rest again. Add the 
skillet to the stove burner over low heat, then add spinach, and add 1/2 cup to 1 more cup of 
Half and Half or cream, if needed. Stir until the spinach is wilted and the sauce has thickened 
and is bubbling. Don't worry about any curdling, it's supposed to do that. 
 
Remove cinnamon stick and lemon rinds from sauce, and garlic cloves if you want but they are 
yummy! Serve the pork over the spinach on warmed plates, with plenty of extra sauce to coat. 
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