MARCUS’ STUFFED SQUID 
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Ingredients

Serves 4
1 kg squid (medium sized  one per person) 

350 gr minced pork 

1 chourico 

1 onion finely chopped

2 cloves garlic, finely chopped 

1 egg white

 1 tablespoon cornflour

 For the sauce
1 onion, sliced into rings

 1 bay leaf

olive oil for frying 

1 green bell pepper coarsely chopped 

1 small carrot, cut into small cubes 

2 potatoes, peeled and cut into small cubes 

6 tomatoes coarsely chopped 

1 tablespoon tomato purée 

1 whole chouriço 

1/4cup Portuguese white wine 

2 teaspoons salt

 pepper to taste 

6 Portuguese black olives

 4 sprigs coriander coarsely chopped

.
Method

Clean the squid by removing and discarding

The head and contents of the body cavity. Reserve tentacles and squid body and wash well. Cut the tentacles into small pieces and set aside. Blanch squid bodies for 1 minute in boiling water. Remove from water, reserving water for later use. 

Combine minced pork, chouriço, chopped onion, half the chopped garlic, egg white and cornflour. Work the mixture by hand until it is thick and sticky. 

Stuff tightly into squid bodies, sealing the ends with a toothpick. Set aside. 

To make the sauce, sauté the sliced onion, the rest of the garlic and bay leaf in olive oil. Add hell pepper, carrot, potato and tomato. Cook until soft. Stir in tomato purée and continue cooking until highly aromatic 

 Add whole chouriço, white wine, salt and  1½ cups of the water in which the squid was blanched. Simmer until thick. Remove sausage, cut into slices and leave to one side 

Add stuffed squid to pot and simmer over a gentle heat for about 30 minutes until tender. Add sliced chouriço and check tor seasoning. 

Turn into serving dish, garnish with black olives and coarsely chopped coriander. 

Serve with steamed white rice.

