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            Real pork makes a real difference in your day.

          


  


  









      
      



  

      Five-Star Hotel Concept Shocks Focus Group
Watch to Find Out 
  






      











      
      

Some Inspiration to Get You Started







  

    
    
    
      
      
        
        
          

        

        
          
            Grilled Pork Recipes

          

          
            Grilling season is our favorite season. Whether you’re using a gas, charcoal, electric, or portable grill, learn how to grill pork like a pro.          

        

      


      
      
        
        
          

        

        
          
            Health and Wellness with Pork

          

          
            Discover how pork can become your favorite ingredient in a balanced (and delicious) diet!          

        

      


      
      
        
        
          

        

        
          
            Try These Recipes With Your Newest Kitchen Gadgets

          

          
            Explore new and creative ways to cook pork for your family with your new air fryer, pressure cooker or slow cooker!          

        

      


      
      
        
        
          

        

        
          
            Partners in Wine

          

          
            Partners in Wine! We’ve got the perfect wine and pork pairings that will complement any pork dish or flavor.          

        

      


      
    
 

    
  






      











      
      



  

    Explore New Pork Recipes 

    
      

    

    
    
      

Maple-Brined Pork Chops with Grilled Peaches
chop10 ingredients4 servings


    
    Learn how on
    
      










Saucy Chili-Orange Pork Back Ribs
back ribs7 ingredients2 hours4 servings


    
    Learn how on
    
      




Cuban Pork Tenderloin
pork tenderloin9 ingredients 25 mins6 servings
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Tangy Grilled Back Ribs
back ribs5 ingredients2 hourseasy
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Smoky Hot Chops with Cool Cucumber-Tomato Salad
pork chops45 mins4 servings
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Grilled Pork Burritos with Salsa Verde
pork chop50 min
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Grilled Pork Chops with Basil-Garlic Rub
bone-in pork chops40 min7 ingredients
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Grilled Pork Tenderloin Skewers
tenderloinleanappetizer
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Mu Ping Grilled Pork Skewers
pork belly35 minasian
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      Find More Recipes on Yummly
    


  






      










      
      



  

      While providing a great amount of vitamins and minerals, many cuts of pork are as lean or leaner than chicken.
Learn More About Pork Nutrition
  






      











      
      



  

    Start Cooking

    
    
      


Grilling



      


Smoking



      


Air Frying Pork



      


Marinating



      
    
  

    More Ways To Cook Pork

  








      











      
      



  

    
      
    


    
      Slow down and soak up the small moments that make for big memories with family and friends.
    


  






      











      
      



  

    Some of our Favorite Cuts
Explore popular pork cuts like loin, ribs, and shoulder. Find out cooking times and discover new recipes.



    
    
      

Pork Chops




      

Pork Ribs




      

Pork Tenderloin




      

Pork Loin Roast




      

Pork Shoulder




      

Ground Pork




      
    
 

    See More Cuts

  






      











      
      



  

      Finding the correct pork cooking temperature is the final step in plating a perfectly juicy, tender cut of meat.
Pork Cooking Temperature
  






      











      From our Social Channels


      












      







 



	
		
      
            


      Pork
	Inspiration
	Cuts of Pork
	Cooking Techniques
	Nutrition
	Pork Safety
	Recipes on Yummly



Raising Pigs
	porkcheckoff.org
	porkcares.org



Professional serving and selling
	For Foodservice
	For Retailers



Our Site
	About Us
	Contact Us
	Privacy Policy



      
      
        Social Media

              



    


    
      Pork.org is owned and maintained by Pork Checkoff.

Copyright National Pork Board. All rights reserved.
    


	











