
SERVING:

INGREDIENTS:

2.5 hrs + overnight

 

TIME:

4-6 people
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YOUR NOTES:

PORK, CIDER AND BEAN CASSEROLE

 

www.pynethebutcher.co.uk 01278 663050

Soak the beans overnight in cold water. Drain and place in a saucepan 

with enough cold water  to cover by an inch. Add the onion stuck with 

cloves, the thyme, bay leaf and  stock capsule, bring to the boil, lower 

the heat and simmer for 30 minutes, skimming off any impurities from 

the surface. Heat the butter in a frying pan, add the breadcrumbs and 

cook until crisp and lightly browned.

Meanwhile heat the oil in a casserole and add the chopped onion and 

celery. Add plenty of salt and pepper to the flour, roll the meat in it and 

brown, a few pieces at a time, in the casserole. In a separate pan reduce 

the cider by two-thirds over a high heat and add to the meat with the 

cinnamon, tomatoes, sugar and vinegar, finally adding the beans and 

enough of their cooking liquid to cover the meat.  Cover and simmer for 

an hour and a half, adding a little more of the bean water if the mixture 

looks too dry. Check the  seasoning, top with the breadcrumbs and 

place under a hot grill for two minutes or until the top is golden brown.

700g diced lean pork (shoulder is ideal)

200g dried borlotti or flageolet beans

1 tablespoon flour

1 large onion and two de-stringed celery 

sticks all finely chopped

1 tablespoon sunflower oil

1 vegetable stock capsule

Half a teaspoon cinnamon

500ml strong cider

1 tin chopped tomatoes

1 teaspoon sugar

Dash of balsamic vinegar

1 small onion stuck with two cloves

1  bay leaf

Small bunch of fresh thyme

Sea salt

Freshly-ground black pepper

4 tablespoons home-made white 

breadcrumbs

50g butter
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