PORK STEW

PAGE 128 « BEST BY:

PORK STEW

PORK STEW

Directions Completely thaw

in refrigerator. In a large stock-
pot, combine pork mixture with
1% cups water. Cook stew over
medium heat until pork is com-
pletely cooked through and sauce
has thickened, 30 to 40 minutes.
Add more water during cooking
if stew becomes dry. Serve over
hot rice.
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