
Rich	  Autumn	  Pork	  Stew	  
	  

	  
	  
Ingredients 
 
2 lbs. boneless pork shoulder cut in 1 1/2 inch chunks 
salt and Pepper 
6 tbsp olive oil 
2 medium onions, diced 
4 medium carrots, diced 
2 medium red apples, peeled and cut into cubes 
3 cloves of garlic, minced 
1 bay leaf 
16 oz of diced tomatoes 
32 oz chicken boullion 
16 oz secret ingredient 
2 tbsp brown sugar 
2 tblsp dijon mustard 
1 tblsp chopped fresh sage 
Cooked buttered egg noodles 
 
Procedures 
 
Season pork with salt and pepper. 
Brown pork in 4 tbsp of olive oil; remove to bowl. 
 
Add onions, carrots and apples to dutch oven; sautee.in oil. 
When soft, add garlic. 
Stir in remaining ingredients; return pork and juice to dutch oven. 
Reduce heat.  Simmer for 1 1/2 hours. 
 
Bowl water; add noodles; remove when tender.  Set aside. 
 
Remove cooked stew from coals; remove bay leaf, 
 
Serve stew over noodles.	  


