
Spanish Meatball and Butter Bean Stew 

  
These meatballs seem to taste even better when made a day ahead. Haricot or cannellini 
beans would also work well for this dish, as would minced turkey, or you could use a mixture. 
Butter beans are a large, creamy-coloured pulse that have a soft, floury texture and make 
for a very satisfying meal. 
  
  
  
2 tbsp olive oil 
2 red peppers, cored and sliced 
1 red onion, sliced 
1 tbsp water 
2 large garlic cloves, finely chopped 
1 tbsp sweet smoked paprika 
2 x 400g (14oz) cans of chopped tomatoes 
1 heaped tbsp tomato purée 
1 x 400g (14oz) can of butter beans, 
drained and rinsed 
MEATBALLS: 
450g (1lb) lean minced pork 
1 small onion, grated 
4 tbsp fresh wholemeal breadcrumbs 
1 tbsp tomato purée 
1 heaped tbsp chopped fresh flat-leaf 
parsley, plus extra to garnish 
sourdough bread, to serve (optional) 
sea salt and freshly ground black pepper 
SERVES 4 
  
Heat the olive oil in a sauté pan over a medium-high heat. 
  
Add the peppers and red onion and sauté for about 5 minutes, until they are just beginning 
to soften. Sprinkle over a tablespoon of water to help them along. Stir in the garlic and 
paprika and cook for 1 minute. Add the tomatoes and tomato purée, then season with salt 
and pepper. Cover with a lid and simmer for 10 minutes. 
  
Meanwhile, make the meatballs. Place the minced pork in a bowl with the grated onion, 
breadcrumbs, tomato purée, parsley and salt and pepper to taste. Mix until evenly 
combined, then shape into small, even-sized meatballs. Carefully add to the simmering 
tomato sauce along with the butter beans. Cover again, then reduce the heat and simmer 
gently for another 15 minutes, until the meatballs are cooked through and tender. 
  
Ladle into bowls and scatter over a little extra parsley to garnish. Serve with some 
sourdough bread, if liked. 
  
 



Orange and Thyme Pork Steaks with Winter Slaw 

  
The combination of the sweet, almost caramelised pork with the tangy buttermilk dressing 
for the winter slaw is absolutely delicious. It’s a recipe you’ll find yourself making again and 
again and the whole thing can be prepared from start to finish in well under half an hour. 
It’s best to use a mandolin for the winter slaw, but a food processor with a blade 
attachment will also do the trick. SERVES 4 
  
  
1 tbsp olive oil 
1 tbsp finely shredded orange rind 
1 tsp fresh thyme leaves 
4 x 175g (6oz) pork loin steaks 
4 tbsp freshly squeezed orange juice 
1 tbsp maple syrup 
  
WINTER SLAW: 
1 small celeriac, peeled and cut into julienne (on a mandolin) 
1 fennel bulb, thinly sliced 
¼ head of crisp green cabbage, core removed and thinly sliced 
good handful of fresh flat-leaf parsley leaves 
4 tbsp buttermilk 
1 tbsp fresh lemon juice 
sea salt and freshly ground black pepper 
  
  
To make the winter slaw, place the celeriac, fennel, cabbage and parsley in a bowl and toss 
to combine. Stir in the buttermilk and lemon juice and season to taste. Set aside until 
needed. Heat a frying pan over a high heat. Add the oil, then tip in the orange rind and 
thyme. Cook for 1–2 minutes, until crisp but not burnt – be careful, as the orange rind and 
thyme may spit a little when added to the pan. Remove from the pan with a slotted spoon 
and set aside. 
  
Season the pork steaks and add them to the same frying pan. Reduce the heat to medium 
and cook for 3–4 minutes on each side, until cooked through and nicely golden. Remove 
from the pan and set aside. 
  
Pour the orange juice into the pan and drizzle over the maple syrup. Simmer for 1 minute, 
until slightly reduced. Return the pork steaks and the orange rind mixture to the pan and 
cook the pork for another minute on each side, until heated through. 
  
Arrange the pork steaks on warmed serving plates and spoon over the juices from the pan. 
Add a portion of winter slaw to each one to serve. 
  

  
 


