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PORK
FEIJOADA COMPLETA
INGREDIENTS:

1 kg salt pork
1 salted tongue
1 kg seasoned pork sausage
150 gms smoked fatty bacon
1 pig’s knuckle
4 pig’s trotters
1 kg (or more) black beans (available from health
food shops or use kidney beans)
1 tablespoon lard
4 onions, chopped
1 bunch parsley and chives, chopped
4 tomatoes, diced
1 bay leaf
1 clove garlic, mashed

METHOD:
The day before: Put all the salted meat (the first 6
ingredients) to soak overnight in water (In a good feijoada about 15
different types of meat would be used). Wash the black beans and soak
overnight in separate water.
On the required day: Drain the meat and cut into fair-sized pieces; drain
the beans and put all together into a large pan with enough fresh water to
cover. Cook slowly for several hours, adding hot water as needed, until the
beans begin to split. Melt the lard in a frying pan and sauce the onions with
parsley, chives, tomatoes, bay leaf and garlic. Remove some of the beans
from large pan and add to frying pan mixture, fry a little, crushing and
mixing them with the other ingredients; then pour contents of frying pan
into the large pan. Allow to thicken but be careful that the beans do not
burn on the bottom of the pan.
When ready to serve, lift meat out of pan and arrange on a large dish and
put beans in a separate dish; or serve altogether from a large deep dish.
Serve with rice and if liked, hot pepper sauce, plus orange segments on a
side plate.
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FRESH CORN, SAUSAGE AND EGG SCRAMBLE
INGREDIENTS:

2 cups fresh corn kernels, cut off cob (or frozen)
200 gms pork sausage, cut in 3 cm lengths
1 small onion, finely chopped
1 shallot, finely chopped
4 eggs beaten
salt and pepper

METHOD:
Fry onions first in hot oil, then add sausages and fry until
well done. Lastly add corn kernels and continue frying until sausage
begins to brown. Add eggs.

FRICASÉ (a type of stew)
INGREDIENTS:

12 small pork chops, fat removed
3 cloves garlic
1 tablespoon salt
1 teaspoon cumin
2 tablespoons breadcrumbs
1 teaspoon oregano
½ teaspoon pepper

METHOD:
Put the meat and all the other ingredients in a heavy pot and
cover well with water. Cook until the meat is very tender. Five minutes
before serving add the breadcrumbs. Serve in big soup dishes with whole
boiled potatoes and cooked corn.

GREEN BEAN WITH HAM TART
INGREDIENTS:

½ cup butter
1 small onion, finely chopped
2 cups green beans, cooked, coarsely chopped
1 shallot, chopped
4 eggs beaten
1 tablespoon flour
1 tablespoon grated Parmesan-type cheese
salt and pepper to taste
tart shell of about 1½ litre capacity
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GREEN BEAN WITH HAM TART continued...
METHOD:
Heat butter and fry onion first, then after a few minutes add
chopped ham, stir and fry for about 2 minutes, add cooked green beans
and chopped shallot. Let it cool a short while, combine with eggs, beaten
with a little salt, flour, pepper, and grated cheese. Put mixture into already
baked pastry shell and bake in moderate oven for about 20 minutes or until
eggs are set. Let it stand for a few minutes before serving.
If liked, the green bean and ham mixture can be topped with a small
amount of thin white sauce, sprinkled with grated cheese and browned under the grill, to serve immediately while still bubbling.

GREEN BEAN WITH HAM TORTILLA
INGREDIENTS:

4 eggs, beaten
2 cups boiled green beans, drained and coarsely
chopped
½ cup boiled or baked ham, coarsely chopped
1 small onion, chopped
salt, pepper and pinch of parsley.

METHOD:
Fry onion, then add ham and fry to heat through. Add
beans and sauté for a few minutes, stirring continually. Make tortilla in usual
way.
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