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Normandy Pork Casserole  

For a midweek meal, I am always looking for something different to cook.  This casserole is great cooked the night before and reheated to save time when you come in from work. Or cooked during the day in a slow cooker.

The recipe uses the cheaper shoulder cut of pork.  Shoulder has slightly more fat than leg and is better for slower cooking.  I finish off the sauce with crème fraiche to thicken the juices.  If you are watching the fat in your diet, simply use some thickening granules instead.

Normandy Pork Casserole  Serves 6

3tbsp Sunflower Oil

1kg Pork Shoulder, cut into bitesize pieces, any visible fat removed

1 small onion, finely chopped

1 clove garlic

200g Baby onions, peeled

250g Mushrooms, sliced in half

Fresh Thyme 

1litre Dry Cider

2 chicken stock Cubes

Seasoning

100ml Crème Fraiche

1. Heat 1tbsp oil in a heavy based frying pan, fry the meat in small batches until lightly browned on every side.  Place in a casserole or slow cooker.  Continue adding the oil and the meat until it is all browned.

2. Add the onion and garlic to the pan and gently sauté until lightly coloured, add to the meat.

3. Add the baby onions and mushrooms and gently sauté until lightly coloured, add to the meat.

4. Add the sprigs of fresh thyme to the casserole.

5. Pour the cider into the frying pan to deglaze. (remove all the meat flavourings).  Pour into the casserole, crumble in the chicken stock cube.  Place the lid on and cook at 160’c in the oven for 1 ½ hrs. The timing is an approximate guide, check how tender the meat is to determine the total cooking time.
6. Remove from the oven, take out the stalks of the fresh thyme (all the leaves will have dropped off.) adjust the seasoning and stir in a couple of tablespoons of crème fraiche. Serve with mustard mashed potatoes.
7. If you want to make this casserole “posher” to use for supper with friends, sauté some slices of apples in a little butter until golden brown, then stir them into the finished casserole to add colour and sweetness.

As it is National Pie Week this week, what could be a better way to finish this meal than with Apple Pie and Icecream.  For my Apple Pie recipe, check out my blog, www.lacreme.typepad.co.uk. Post your comments or add your own favourite pie recipe.
