Braise pork knuckle with white kidney beans
"Germany style"

Ingredients :

* Pork knuckle 1 pc * White kidney beans 250 g

« Bacon stick 100 g « Carrot dice 200 g « Celery dice 200 g

* Onion dice 300 g * Stuffed green olive 100 g

* Bay leaf 2 pcs ¢ Fresh rosemary 3 sticks

* Fresh thyme herb - a few tie « Whole garlic 3 pcs

* Chicken stock 300 ml « Water 2 L » French mustard seed - little

Steps :

1. Put the white kidney beans and pork knuckle in the cold water
separately and keep in refrigerator overnight.

2. Clean the garlic and cut the topside around 1/3.

3. Put oil in the pot (oven use) until hot, fry bacon to light brown colour
with carrot, celery and onion for few minutes.

4. Put the stuffed green olive, garlic, thyme, rosemary, bay leaf and
chicken stock to the pot until boiling.

5. Add pork knuckle, white kidney beans with some black pepper for
boiling.

6. Pre-heat the oven at 200°C by using B top and
bottom heating mode and put the half water filled baking tray into
the oven.

7. Cover the pot and put it on the tray and then place in preheated oven
200°C to bake for 2 hours.

8. To serve with mustard seed.

Tips :

1. Pork knuckle is a very salty food. Suggest to soak in water overnight to lighten the
salty favour for better taste.

2. Soak the dry beans in water overnight to make them soft for cooking.

Electric oven
180 mins (excluding preparation duration)
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