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	Rillons de Tours
	 Pork sautéed with green beans, Asian style
	Roast in the bag pork with fondant vegetables. 

Rillons de Tours

[image: Rillons de Tours]

Rillons de Tours (a town in the West of France, in the Loire valley) is a winter pork recipe. Bacon is cooked long and slow in lard and white wine until "confit". Rillons can be eaten like potted meat (rillettes) with bread, wine and pickled gherkins, but they can also be used instead of lardons in a recipe.


 192K 74 3.4
Grade this recipe:  5 4 3 2 1

Last modified on:  July 30th 2016
Keywords for this recipe:RillonsRillettesPorkBaconBellySlow cookingGrilled

For this recipe: 
 I want to make it (273×) I made it (190×) Send to Ask Follow Comment E-book Print DiaporamaFor 750 g, you will need:
	1 [image: belly (streaky) bacon] 1 kg belly (streaky) bacon
	2 [image: lard] 250 g lard
	3 [image: dry white wine] 1 litre dry white wine
	Total weight: 2,250 grams


Change these quantities to make: 250 g 375 g 750 g 1 kg 500 g 2 kg 250 g 
Change measures: Metric [image: US] [image: UK] Metric weight Metric volumes 



How long does it take?
Time required for this recipe:	Preparation	Cooking	Start to finish
	13 min.	2 hours 6 min.	2 hours 19 min.

At what time:	When will I finish if I start the recipe at ... ?
When should I start for the recipe to be ready at ... ?
	Work this out...






	
	
	
Step by step recipe


	
	Stage 1 -  7 min.
[image: Rillons de Tours]

	Cut 1 kg    belly (streaky) bacon into fairly large chunks. Use lightly-salted pork belly if possible.

Note: There is no need to remove any pieces of gristle you might find, they can be removed easily after cooking or when served.

	


	
	Stage 2 -  1 min.
[image: Rillons de Tours]

	Melt 1/4 of 250 g  lard in a large saucepan on high heat, then add the pieces of bacon.

	


	
	Stage 3 -  5 min.
[image: Rillons de Tours]

	Fry until browned all over.

	


	
	Stage 4 -  1 min.
[image: Rillons de Tours]

	Add the rest of the lard, leave this to melt, then add 1 litre    dry white wine (preferably a Touraine) and bring to the boil.

Turn the heat down to its lowest setting.

	


	
	Stage 5 -  2 hours
[image: Rillons de Tours]

	Leave to cook gently on low heat for 2 hours uncovered until the rillons are "confit".

	


	
	Stage 6 -  5 min.
[image: Rillons de Tours]

	Drain after cooking. The rillons are ready and can be eaten hot or cold.

	

Remarks
Choose the leanest bacon you can as this makes the best rillons. You can use smoked bacon if you enjoy the flavour.

The lard can be filtered and saved after cooking to use next time you cook rillons.

As mentioned above, rillons can be used in any recipe that calls for lardons (bacon bits), such as quiche lorraine.


And to drink?
A red wine from the Touraine, such as a Gamay, or the same white wine as you have used in the recipe.




Keeping
Several days in the fridge, covered with plastic film.


Source
Home made.


Nutritional information
 	Whole recipe
	Energetic value	Proteins 	Carbohydrates	Fats 
	7,965 Kcal or 33,348 Kj	94 gr	20 gr	835 gr
	398 %	36 %	2 %	127 %


 	Per 100 g
	Energetic value	Proteins 	Carbohydrates	Fats 
	354 Kcal or 1,482 Kj	4 gr	1 gr	37 gr
	18 %	2 %	<1 %	6 %




% are calculated relative to a Recommended Dietary Intake or RDI of 2000 k-calories or 8400 k-joules by day for a woman (change to a man).Possible allergens in this recipe: Sulfites



How much will it cost?
	For 750 g : 13.50 €

Change currency:    
Note: Be careful, these prices are only an estimate, you can consult the table of prices by ingredients used for this estimate.



This recipe uses (among others)
	[image: Belly (streaky) bacon]	Belly (streaky) bacon:  You can check-out other recipes which use it, like for example: Potted meat (rillettes), Sunday night pasta, Fried egg in bread, Cured Pork Belly With Lentils, Chicken club sandwich, ...  All
	[image: Dry white wine]	Dry white wine:  You can get more informations, or check-out other recipes which use it, for example: Rosemary steamed fish, Seafood sauerkraut, Seven-hour lamb, Saltimbocca, Spaghetti with mussels and basil, ...  All
	[image: Lard]	Lard:  You can check-out other recipes which use it, like for example: Cured Pork Belly With Lentils, Truffade, Soup Cornouaillaise, Flamiche, Potted meat (rillettes), ...  All




Other recipes you may also like
[image: Epiphany galette]
Epiphany galette
 Here is the recipe for the very classic but delicious "galette des rois" (Epiphany galette) in puff or flaky pastry (pâte feuilletée) with almond cream or frangipane . You will also see some professional tips to easily handle the dough, and obtain a nice and regular galette.
274K 24.5  3 hours 8 min.  January 6th 2021

[image: Marzipan (almond paste)]
Marzipan (almond paste)
 Very easy to do if you have a food processor which can slice or grate a lot of things.
619K 34.5  11 min.  December 19th 2021

[image: Rolls of fish in smoked ham]
Rolls of fish in smoked ham
 Pieces of white fish rolled in thinly sliced smoked ham. These rolls are cooked in a little olive oil and served with French beans. The pairing of smoked ham with fish might seem a little strange, but in fact these flavours marry well.
298K4.9  54 min.  February 21th 2011

[image: New leavened bread]
New leavened bread
 This new recipe for leavened bread is simple and delicious, but needs rather long resting times. If you'd like more more information about making your own bread, look at this dedicated page.
891K 34.3  7 hours  December 30th 2019

[image: Pâté de campagne]
Pâté de campagne
 Here is a personal version of the famous country pâté. It's an interesting recipe to prepare in large quantities because it keeps well and freezes easily. The secret of a good pâté is of course the ingredients, but also how it is cooked.
2.0M 23.7  7 hours 54 min.  October 3rd 2019




News list of cooking-ez.com
Sign up to receive the latest recipes (next batch due to be sent on 2024-04-14)
  Your first name or nickname 
 Your e-mail 
  
  
Sign me upPlease check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.



Post your comment or question
 Posted by:  
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing

Submit this comment




	
	
	
Follow this recipe (as 2 people already do)
If you are interested in this recipe, you can "follow" it, by entering your email address here. You will then receive a notification immediately each time the recipe is modified or a new comment is added. Please note that you will need to confirm this following. Follow this recipe
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.
Alternatively: you can subscribe to the mailing list of cooling-ez.com , you will receive a e-mail for each new recipe published on the site.
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