Wapakoneto Family YMCA Recipe Exchange

Recipe : Pork Stew for 2 people or o crowd of 6
Fromu Nancy Stienecker

Ovew Temp. Servings:

Pork

4 Yukow potatoes sliced thick

2 powrsnipy pawred ond sliced thicks

2 Gravwy Smitivapples; cored and sliced thick.
1 medium white onion; sliced

1/2 red sweet pepper, chopped

1/2 can light beer

Powdered garlic

Ferwnel seeds \4
Salt & pepper Y

Choose the aumouwnt and cut of pork yow wish to- use.
Trim fat and cut into-2 inchvpieces. Browwpork pieces
inv v bit of olive ot unti nicely browned:. Seasonpork
with salt and pepper as desired. Place pork into-an
appropriate sized casserole. Deglaged pawv drippings
with'1/2 cowv of light beer. Add to-casserole with the
following additional ingredienty inv accord to-the
volume yow hawe choses to- use.

Topreparved pork, add potatoes; poawrsnips; apples; onion,
red pepper. Gently season with salt and pepper and
powdered gowlic inveach layer. Sprinkle with fernel
seeds.

Add enoughv cider to-cover the meat lavyer.

Cover casserole with id and bake at 325 degrees until
vegetubles are soft but hold their shape, about 1 to-1 1/2
howrs. Add cider as needed to-keep moist.

Serve ivvav bowl anied withvov crusty bread that
can be added to-the bowl to-absorb-the juices. Serve
with cider and o greesv salad.



