
1 / 1

Ingredients 4 Portions
 = Kot�nyi Produkte

50 g Pork f�t

500 g Pork, le�n

1 pcs. Onion, finely chopped

1 G�rlic clove

1 tbsp. Flour

1.5 tbsp. Tom�to p�ste or tom�to

concentr�te

W�ter, �s required

2 tbsp.  C�r�w�y, Whole

1 pinch  T�ble S�lt

1 pinch  Pepper Bl�ck, Ground

For the p�rsley pot�toes

1 kg Pot�toes

1 tbsp.  C�r�w�y, Whole

 T�ble S�lt

1 Bunch of p�rsley,

chopped

C�r�w�y-Spiced Pork with

P�rsley Pot�toes

40—45 Min

Prep�r�tion

1 In 50 gr�ms of melted pork f�t, fry � l�rge onion, chopped medium-fine,

until yellow in color. Then �dd ½ kilogr�m of thickly cut le�n pork, s�lt to

t�ste, � good pinch of cumin, � little ground pepper, � crushed clove of

g�rlic �nd 1 to 2 t�blespoons of tom�to p�ste.

2 Cover �nd �llow to ste�m in its own juices until the me�t is tender but firm.

3 Now sprinkle over � t�blespoon of flour, stir thoroughly �nd �dd w�ter �s

required to cre�te � smooth, runny s�uce. Stew the c�r�w�y-spiced me�t

in this s�uce until fully cooked.

4 Serve with s�lted pot�toes or p�rsley pot�toes: cut 1 kilogr�m of peeled

pot�toes into qu�rters �nd w�sh in cold w�ter, �dd s�lt to t�ste �nd � good

pinch of c�r�w�y �nd cook, p�rti�lly covered, in cold w�ter.

5 Once the pot�toes �re tender but firm, dr�in the w�ter �nd le�ve to ste�m,

fully covered, until completely soft �nd somewh�t dry.

HINT:  For delicious p�rsley pot�toes, combine � bunch of chopped

p�rsley with one t�blespoon of butter �nd �dd to the s�lted pot�toes.


