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serves 8/10
leg 2½ hours

shoulder 1½ hours

IngredIents:
Boned pork leg or shoulder 
Salt
6 garlic cloves
Oregano

1 lemon
Paprika
1 glass of white wine 
Pepper
Olive oil

Roasted Leg/Shoulder

Serve with a little 

crackling, arrugás 

potatoes and  

mojo sauce.

PreParatIon:
Prepare a mixture with the garlic, salt, paprika, oregano, pepper, 
white wine, lemon juice and olive oil.

Rub the mixture on the leg or shoulder and leave to rest overnight.

The following day, roast adding a glass of water or white wine to a 
baking tray (so it doesn’t dry out).

Every 40 minutes, baste with its own juices. The cooking time is 50 
minutes for every kilo of meat at 140ºC.

For the crackling, increase the oven’s temperature to 190ºC for the 
last 25 minutes and stop basting, that way it will turn out crunchy 
and golden.



serves 2
30 mInutes

IngredIents:
1 cut rabbit
5 garlic cloves
Parsley
Black peppercorns

2 glasses of white wine or 
cider
Olive oil
Bay leaves and thyme
Salt

Serve the rabbit with 

stewed or arrugás 

potatoes and add the 

sauce on top.

Rabbit in sauce

PreParatIon:
For the marinade: Crush the garlic cloves, salt, parsley, black 
pepper, thyme and bay leaf. Add the oil and the two glasses of 
white wine or cider.

Preparation: Marinate the pre-cut rabbit with the mixture 
resulting from the previous point, and fry in a pan with a little oil.

Set the fried rabbit aside and pour the marinade into the same 
pan.

Take the marinade to boiling point and add some flour to thicken 
(it is still too liquid because of the wine or cider).

Then add the rabbit pieces and finish boiling so the rabbit 
absorbs the flavours.



serves 6
60 mInutes

IngredIents:
1 Filo / Vena beef cut
2 carrots
3 garlic cloves
2 onions
1 glass of white wine 

½ teaspoon
paprika
Flour
1 bay leaf
Thyme and parsley
Salt and pepper
Olive oil

PreParatIon:
Prepare the marinade with the garlic, parsley, pepper, salt and olive 
oil, and then marinate the filo/vena.

Once marinated, brown the piece in a cauldron with a little oil.

Remove the browned piece, and sauté the chopped onions, garlic 
and carrots in the same cauldron. Return the meat to join the 
vegetables and add the white wine, paprika, thyme and bay leaf.

Cook on a slow heat for 1 hour and 15 minutes approx. (estimated 
time for 1.100 kg).

Once cooked, remove the meat and thicken the sauce by adding a 
spoonful of flour. Stir while it boils.

Stuffed-Mechada 
Filo/Vena beef cut

The meat must be 

left to cool before 

cutting into slices to 

avoid breaking.



serves 4
4 hours

Stuffed Pavita  
Turkey Hen
IngredIents:
1 Pavita turkey hen
1 onion
100 ml Brandy
Butter
Olive oil
Bay leaf and oregano
Salt and pepper

For the stuFFIng: 
Prunes
Pine nuts 
100 ml red wine
100 g ham
5 sausages and bacon
Cinnamon
Parsley

Carve the meat 

and serve together 

with the stuffing.

PreParatIon:
Season the pavita inside and out and moisten with a little red wine. 
Use a syringe to inject a reduction of two spoonfuls of butter and 
Brandy, and leave to marinate for 12 h. Separately, prepare the 
stuffing; sauté the prunes with olive oil, having previously soaked 
them. Add pine nuts to the pan and season. Sprinkle a little parsley,  
½ a spoonful of cinnamon, a splash of red wine, chopped bacon, 
ham and sausages, cook for a few minutes and remove. Set the 
turkey aside until the following day and stuff. Sew with cooking 
thread and place in a baking tray. Season again and add some 
oregano, bay leaf and peeled but not chopped onion. Cover with 
parchment paper and roast until the safety valve pops.



serves 4
3 hours

PreParatIon:
Before cooking, leave to marinate in the marinade prepared with ¼ 
olive oil, the juice of one lemon, a sprinkle of ground white pepper 
and a chopped bay leaf. Once the time has elapsed, remove the 
marinade and wipe the suckling pig with a dry cloth.

Add a touch of salt to taste, baste with the melted pig fat and cover 
the ears and tail with tin foil to avoid burning. Roast for 2 hours at 
160º so the suckling pig cooks slowly. Baste the suckling pig in its 
own juices every 15 minutes.

When slightly brown, add a glass of white wine and return to the 
oven for about 30 minutes, until it is nicely browned.

Roasted Suckling Pig
IngredIents:
One suckling pig 
The juice from 1 lemon
¼ litre olive oil 
White pepper 

60 g pig fat 
Bay leaf
1 glass of white wine 
Salt

Unfreeze the suckling 

pig in the fridge, 

in its original 

packaging, for  

48 hours.



serves 4
60 mInutes

PreParatIon:
Peel the apple and cut into slices that are not too thick.

Place the butter and sugar in a frying pan, then add the apple 
slices and sauté for a few minutes, until they lose their rigidity.

Separately, season the loin, sear on both sides in a piping hot 
pan and leave to rest.

Roast the loin until reaching the desired cooking point.

Finally, cut a 200g slice of the loin, and serve together with a 
spoonful of caramelised apples.

Pork Tenderloin with  
Caramelized Apple

The dish may be 

accompanied with a 

thinly sliced apple.

IngredIents:
1 pork tenderloin 
100 g butter
1 green apple 

Olive oil
4 tablespoons of sugar 
Salt




