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Serves: 4

Ingredients:

	1/4 kg goan pork sausages 

	100 grams of rice (1.5 cups) Basmati or any rice will do 

	2 cups water

	2 bay leaves

	1 green Cardamom 

	Salt to taste


Marination process:

	No marination is required as the sausages are already pre-cooked and seasoned.







Cooking process:

	Cook the sausages: Cook the sausages in 1 cup of water.

	Add ingredients to a pot: Place the cooked sausages, rice, water, and bay leaves and cardamom in a pot.

	Bring to a boil: Bring the mixture to a boil.

	Simmer: Reduce heat and simmer for 15-20 minutes, or until the rice is tender and the liquid has been absorbed.

	If cooking in pressure cooker than cover it and cook till for 1 whistle

	Season and serve: Add salt to taste and serve.


Tips: You can adjust the amount of sausages based on your preference.

Take a look at my detailed video tutorial on YouTube:

	Scan QR code:


[image: image]

	Click link:
https://youtu.be/WKtGqJ-M5iM?si=j6e35Ooyb235ZM8G
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Serves: 4

Ingredients:

	1 kg pork cut into cubes (2.2 pounds)

	2 tablespoons ginger-garlic paste

	1 teaspoon salt

	1/2 teaspoon turmeric powder

	1 teaspoon cumin powder

	10 peppercorns

	5 cloves

	2 bay leaves

	3 cardamoms

	3 onions, chopped

	2 tomatoes, chopped

	3 green chillies, chopped

	1 cup frozen green peas

	1 cup cooked macaroni or pasta

	2 potatoes, diced

	1 carrot, chopped

	1 cup French beans, chopped

	Water

	Oil

	Salt

	Pepper


Cooking process  1:

Cook Macaroni 90%: For 1 cup of Macaroni or Pasta, add 4 cups of water. Do not discard the water after straining the cooked Macaroni, keep it as it will be needed to add it later for the vegetables and meat.
Cooking process  2:

	Marinate the pork with ginger-garlic paste and salt for at least 1 hour or 30 minutes.

	Heat oil in a pan over medium heat. Add the onions and saute until they are soft and translucent.

	Add the tomatoes and cook until they are softened and broken down.

	Add the ginger-garlic paste and cook for a few minutes.

	Add the pork and stir to coat with the masala.

	Add the turmeric powder, cumin powder, peppercorns, cloves, and bay leaves. Stir to combine.

	Add the potatoes, carrots, and french beans.

	Add the water and bring to a boil.

	Reduce heat to low, cover the pan, and simmer for 30-45 minutes, or until the pork and vegetables are tender.

	Add the macaroni or pasta and cook for 5-10 minutes, or until heated through.

	Taste for seasoning and adjust salt and pepper as needed.

	Serve hot with grated cheese, if desired.


Tips:

	If you don't have fresh peas, you can use frozen peas.

	You can also use other vegetables, such as broccoli, cauliflower, or bell peppers.

	If you want a thicker stew, you can use less water.

	If you want a spicier stew, you can add more chili peppers.

	You can also serve this stew over rice or bread.


Enjoy!

Take a look at my detailed video tutorial on YouTube:

	Scan QR code:
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	Click link:
https://youtu.be/DnE4EUwQK-Q?si=gDnnzpwVIBRf5QiZ 
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[image: image]3. Goan Tandoori Pork Chops
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Serves: 4
Ingredients:

	1 kg pork chops (2.2 pounds)

	1 tablespoon ginger-garlic paste

	2 tablespoons vinegar

	Salt to taste

	2 teaspoons kashmiri red chilli powder

	1 teaspoon cumin powder

	2 teaspoons pepper powder

	1 teaspoon coriander powder

	1/2 teaspoon caraway seeds

	1/4 teaspoon turmeric powder

	3 crushed cardamoms

	1/4 teaspoon cinnamon

	1 tablespoon mustard oil

	Few drops lime juice

	1 teaspoon roasted chickpea flour (chana ata or gram flour)


Cooking process:

	Marinate the pork chops with ginger-garlic paste, vinegar, and salt overnight.

	In a bowl, combine the kashmiri red chilli powder, cumin powder, pepper powder, coriander powder, caraway seeds, turmeric powder, crushed cardamom, and cinnamon.

	Add the mustard oil and lime juice to the spice mixture and mix well.

	Add the marinated pork chops to the spice mixture and coat them evenly.

	Marinate the pork chops for at least 4 hours, or overnight.

	Preheat the oven to 250 degrees Celsius for 10 mins (475 degrees Fahrenheit).

	Place the marinated pork chops on a baking sheet and roast for 20 minutes.

	Reduce the oven temperature to 200 degrees Celsius (356 degrees Fahrenheit) and roast for another 20 minutes, or until cooked through. 

	Check it and flip flop it and cook it for 20 mins on 180 degrees

	Serve hot with your favorite sides.







Tips:

	For a spicier dish, add more red chilli powder.

	You can also grill the pork chops on a barbecue grill.

	Serve with french fries, salad, or rice.


Take a look at my detailed video tutorial on YouTube:

	Scan QR code:
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	Click link:
https://youtu.be/lt-WYGRk9fk?si=FAZxjzzVT2C_mgWS
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Serves: 4

Ingredients:

	1/2 kg pork cut into small pieces (1.1 pounds)

	1 tablespoon ginger-garlic paste

	1 teaspoon salt

	1 tablespoon vinegar


(Marinate the pork with the above ingredients overnight)

Masala paste ingredients below (grind it to fine paste)

	1 Cup coriander leaves (or a small bunch of coriander leaves)

	1/4 cup mint leaves(Small bunch of mint leaves)

	Few fresh or Dried Curry leaves (Curry patta)

	9 cloves of garlic

	1 teaspoon turmeric powder

	16 nos peppercorn

	8 cloves

	1 1/2 cinnamon stick

	3 green chillies

	3 Kashmiri red chillies

	1 teaspoon cumin seeds 


	1 1/2 onion, finely chopped (White or red onion)

	2 cups stock of cooked meat

	Use fat from Pork 


Cooking process:

	Marinate the pork with ginger-garlic paste, salt, and vinegar overnight.

	Boil the pork in 2 cups of water for 3 whistles or cook the meat till it is fully cooked.

	Drain the pork and cut the meat into very small pieces and keep aside.

	Fry the cooked meat pieces till it separates the fat from it.

	Use the fat of pork in the same pan which we fried our pork meat, add the curry leaves and add the onions and fry it until golden brown.

	Add the green masala paste, cook for 1 minute.

	Add the pork and stir to coat with the masala.

	Add the boiled pork broth and cook for 10 minutes, or until the pork is tender.

	Add salt to taste.

	Serve hot with rice or bread.


Tips:

	If you don't have a pressure cooker, you can boil the pork in a pot on the stovetop for 30-45 minutes.

	You can use any type of pork for this dish, but pork shoulder or pork loin are good options.

	If you don't like spicy food, you can omit the green chillies and kashmiri red chillies.

	This dish is best served fresh, but it can be stored in the refrigerator for up to 3 days.


Enjoy!

Take a look at my detailed video tutorial on YouTube:

	Scan QR code:


[image: image]

	Click link:
https://youtu.be/qpkR81406RM?si=RW0XVRatIsNApqdB 
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