
Mediterranean Pork Belly with Arugula-Kalamata Salad

Active Time: 15 minutes | Total Time: 15 minutes | Serves: 4

Nutrition Information Per Serving

520.4 calories, 1.73 g carbohydrate, 0.83 g fiber, 0.9 g NET carbs, 8.5 g protein, 53.37 g fat

Ingredients Preparation

4 cup(s) organic arugula

16 large(s) Kalamata olives

2 Tbsp(s) extra virgin olive oil

12 ounce(s) pastured pork belly (cooked)

1 pinch sea salt

1. Reheat the cooked pork belly. Add a steamer
basket to a saucepan. Fill saucepan with water,
filling&nbsp;just below the steamer basket.

2. Add cooked, sliced pork belly&nbsp;to steamer
basket. Bring water to a simmer and cover,
steaming 5-7 minutes to heat through.
&nbsp;&nbsp;

3. Meanwhile, place arugula and olives in a large
bowl. Drizzle with olive oil and sea salt. Toss with
your hands to coat.

4. Serve arugula salad with pork belly.

This free recipe cannot be redistributed without prior permission from MealGenius.com.
If you have obtained this recipe from any source other than MealGenius.com please contact us.


