
Chef Mathew Plank hails from one of food culture’s 

newest hotbeds – Lancaster County, Pennsylvania. 

Surrounded by some of the most beautiful farmland 

anywhere, food writers of the world have lately taken 

notice of the community of 60,000 located about an 

hour southwest of Philadelphia. Plank has made it his 

mission to bring some of what he learned growing up 

in the heart of Pennsylvania Dutch country back to the 

city as the executive chef at Philadelphia’s Haw-

thornes Beer Boutique and Eatery. Food Loves Beer 

spoke with Plank about those influences, the hops 

chain and the bright future for sours. 

 

Tell us about your earliest culinary memories and 

the dishes you loved to eat as a child. 

My grandmother used to cook a lot when I was a kid, 

and my mother was always in the kitchen with her. 

My grandmother was more into Jewish cuisine, so we 

had a lot of liver knish, foods like that. It was very 

heavy, very hearty. 

 

When did you start cooking? 

I started working in a restaurant at around 14-years-

old. It was at a restaurant in Lancaster County called 

Bright’s. It was more of a family-style diner set-up. It 

was very family oriented. The entire staff was almost 

all sons and generations of the Bright family. 

 

Who was your biggest culinary influence, and 

which chefs influence you now? 

As a kid growing up, I always loved Jamie Oliver. I 

watched all of his shows. I have a huge collection of 

different books from him. 

Today, I like to read a lot of Anthony Bourdain’s 

books. I’m also into finding books from different res-

taurants, like Thomas Keller, the books from New 

York and all of that stuff from the restaurants that are 

popular. I like to follow Culinary Trends magazine 

and different smaller magazines. 

 

What is your approach to matching food to beer? 

I like to start with beers that I enjoy and foods that I 

enjoy. I’m more into savory and very strong, hearty 

beers. I love hoppiness, punches in flavor, very spicy 

and balancing those flavors in the food and the beer. 

 

I’m definitely into seasonal stuff. I love following the 

hops chain. I like to bring out the different flavors that 

come around with the different spices that I can in-

clude. 

 

What beer or beers do you think deserve more at-

tention in restaurants? 

Sours, absolutely. They’re awesome. There are a lot of 

different flavor profiles with the sours and different 

directions. A lot of customers just haven’t had a 

chance to give a good try to sours yet. 
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Sours come up a lot when talking about the next 

big thing? Why is that? 

The sours definitely have a very unique flavor and are 

different from what’s common or commercialized. 

They just have a lot more punch. Once more people 

try them, they’re going to be much, much more popu-

lar. 

 

How would you describe your cooking style? 

I would like to say Pennsylvania Dutch since I’m 

from Lancaster County. I grew up in the middle of all 

the farms, and my parents always had a garden. We 

always tried to stay as local as possible. 

 

With all my food, I like to say it’s American but very 

rustic and contemporary. It’s a mixture of all those 

things. I like to keep clean and open flavors but, at the 

same time, be very country and rustic. One thing I 

always like to say is country-bred but city-cured. I 

like to just have a little flair of everything. 

 

Did your appreciation for craft beer start in culi-

nary school, or was that something you pursued 

on your own? 

I learned that later. After school and after working at 

a bunch of different restaurants, I really opened my 

palette and eyes to a lot of different beers. When I 

first started drinking beer, I was sort of a Yuengling, 

easy-going guy. But, as the years progressed and 

Philadelphia turned into more of a craft beer city, I 

had a good chance to try new and unique beers. It re-

ally gave me some insight, especially working at 

Hawthornes where I have the chance to select and 

taste more beers than most chefs in the cities. 

 

Is there a dish or technique that intimidates people 

but is actually quite easy? 

A lot of different dishes seem to intimidate home 

cooks and chefs. Some, particularly, that I like are 

soufflés and popovers and just baking techniques. 

Everybody is afraid of baking to an extent with it be-

ing more of a science, but you just have to really let 

loose, take your time and enjoy what you’re cooking. 

 

What is your favorite thing to cook for the pure 

joy of it? 

I do a garlic-brined pork chop with a black pepper-

corn and shallot reduction that’s been kind of follow-

ing me around for a while. It was one I came up with 

along with one of the first mentors I learned from. 

I’ve had a lot of good responses. A lot of the custom-

ers who have tasted the dish have definitely enjoyed 

it. It’s something that has been a great crowd pleaser, 

and everyone has given me a lot of compliments in 

that direction. I’ve always loved pork and different 

techniques with different sauces. It just pairs really 

well. 

 

Recommend the ultimate meal, with beer pairings, 

at Hawthornes Cafe. 

Short rib tacos. We braise our short rib. It’s really, 

really flavorful. It starts off with a flour tortilla then 

it’s hit with a little romaine, red onions, avocado salsa 

and a nice, spicy ranchero sauce. I like to pair it with 

a full-hearted IPA. One of my favorites growing up in 

this market has always been Bell’s Two-Hearted. I 

really think it stands right behind the spiciness of the 

taco and the earthiness of the short rib. The flavors 

mingle well. 

 

GARLIC-BRINED PORK CHOP S WITH 

BLACK PEPPERCORN SHALLOT  

REDUCTION 

 

Brine Recipe 

2 1/4 quarts water 

1/3 cup salt 

2 tablespoons black pepper 

3 teaspoons garlic, sliced thin 

2 tablespoons parsley, chopped fine 

 

Combine all ingredients together and bring to a sim-

mer for five minutes. Cool completely before adding 

four pork chops (8 ounces each). 

 

Black Peppercorn Shallot Reduction 

10 cloves garlic 

1 cup shallots, chopped  

1.5 tablespoons black pepper 
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2 cups dry white wine 

2 cups beef stock 

1 lemon, juiced and zested 

1/2 pound butter 

 

Bring the garlic, shallots, pepper, white wine, stock 

and lemon to a simmer and reduce by three-fourths. 

Purée with butter  

 

Yields enough sauce for four chops 

 

 

Hawthornes Beer Boutique and Eatery 

738 S. 11th Street 

( Corner of 11th & Fitzwater) 

Philadelphia, PA 19147  

(215) 627-3012 

hawthornecafe.com 
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