I have another recipe for BBQ pork over beans which I really like a
lot. The combination of pork and beans is great. This recipe looked
good so I gave it a try; however it was at best “okay”, too much pork in
relation to the beans, not much flavor. I won’t bother making it again
since I like the other one better.

In case anyone wonders, the reason I’'m keeping it in my recipe list is
because Serious Eats (like many other recipe sources) regularly re-
posts recipes, so if I delete it but they post it again a year from now I
may forget Ive already given it a try.

) serious eats

Creamy Braised Pork and Bean Stew With Cinnamon,
Fennel, and Onion

Ingredients

For the Beans:
* 1 pound (455g) dried kidney beans, picked of any debris and rinsed

* 3 tablespoons (36g) Diamond Crystal kosher salt; for table salt, use about half as much by volume or the same
weight

* 1 % teaspoons (10g) baking soda

For the Pork:

* 4 medium cloves garlic (about 20g total), minced
¢ 1 tablespoon (12g) onion powder

® 2 teaspoons (8g) ground fennel seed

* 1 teaspoon (4g) Diamond Crystal kosher salt; for table salt, use about half as much by volume or the same weight,
plus more for seasoning

* 1 teaspoon (4g) freshly ground black pepper

* 1 teaspoon (4g) smoked sweet paprika

® 1/2 teaspoon ground cinnamon

® 1/4 teaspoon ground cayenne

® 3 pounds (1.4kg) boneless pork butt

* % ounce (15g) dried shiitake mushrooms (about ten 1-inch caps)

* Y4 cup (55g) tomato paste

* 1 teaspoon (4ml) fish sauce

* . cup (60ml) apple cider vinegar

* 2 tablespoons chopped cilantro or flat-leaf parsley leaves and tender stems

* Cooked rice or toasted and buttered sourdough bread, for serving

Directions

1. Forthe Beans: In a large bowl, cover beans with 8 % cups (2L) water. Add salt and baking soda, stirring briefly
to combine, then cover loosely and let soak at room temperature at least 8 and up to 12 hours.

2. For the Pork: Preheat the oven to 300°F (150°C). Drain the beans, then rinse well under running tap water.
Transfer beans to an 8-quart pot or Dutch oven.

3. Inasmall bowl, thoroughly mix together the garlic, onion powder, fennel, salt, black pepper, paprika, cinnamon,
and cayenne. Rub the mixture all over the pork, then set the pork in the pot with the beans. Add 4 %% cups (1L)
water along with the shiitake mushrooms, tomato paste, and fish sauce, stirring to ensure the tomato paste is
completely dissolved.

4. Seal the pot with two layers of foil, crimped tightly around the edges to prevent any steam from escaping. Cover
with the lid, then transfer to the oven and cook until the pork is fork-tender and the beans have completely
cooked through, about 4 hours.
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5. Using a pair of kitchen tongs, remove and discard the shiitake mushrooms, then carefully transfer the pork to a
large platter. Using a pair of forks, shred the pork, then return it to the pot along with any juices on the plate. Stir

in the vinegar, then season with additional salt, if desired.

6. Garnish with cilantro or parsley and serve hot or warm with plain rice or toasted and buttered slices of

sourdough bread.

Make-Ahead and Storage

The stew can be refrigerated in an airtight container for up to 5 days or frozen for up to 3 months. Reheat gently before

serving.






