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Ingredients

Serves 6
500gr mixed pork cuts
450gr kidney beans

4 teaspoons salt

1 teaspoon white pepper

Olive oil for frying

2 onions (roughly chopped)

2 cloves garlic (finely chopped)

2 tomatoes roughly chopped 

1 small Chinese cabbage in large chunks

500 ml chicken or pork bone stock

1 whole chourico  (approx 100gr)

1 morcela thickly sliced

The ideas is to have the meats flavour the beans and cabbage.

Method

Cut the pork meat into large pieces and season with 2 teaspoons of salt and 1 teaspoon of white pepper. Set this aside.
Pour a little olive oil into a large pot and sauté the onion and garlic over medium heat. Add the chopped tomatoes and stir until they begin to break down. Add cabbage and stir until softened. 

Transfer the meat to the pot, add the stock and cook for about 45 minutes, stirring occasionally.

Remove the chourico and cut it into thick slices and return it to the pot. Add the morcela, cook for a further 5 minutes and check for seasoning.

Serve with steamed rice.

