
Jesse Griffiths is the chef/owner of Dai Due 
Butcher Shop and Supper Club along with his 
business partner, Tamara Mayfield, and head 
instructor of the New School of Traditional 
Cookery. In 2012, he authored Afield: a chef's 
guide to preparing and cooking wild game and fish, 
which was nominated for a James Beard award. 
You can find the below You can find the below recipe and much more 
in Griffiths’ new book, The Hog Book (out in 
summer 2021), available at daidue.com.

 GUEST CHEF FEATURE 


