
Paprika
Pork

Prep: 20 Mins

Total: 45 Mins

Serves: 6 ppl
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Ingredients

1kg Aloes Meats Pork Fillet cut into cubes

1 teaspoon all-purpose flour

4 teaspoons smoked paprika

3/4 teaspoon salt

1/4 teaspoon pepper

250g sliced button mushrooms

1 tablespoon butter

3/4 cup heavy whipping cream

Method
Coat cubes with flour and seasonings. 

In a large pan, heat butter over medium heat,

saute pork until lightly browned.  Remove and

set aside.

Saute mushrooms until browned

Add pork back to pan.

Add cream, bring to a boil, stirring regularly.

Cook, uncovered, until cream is slightly

thickened.

Serve with noodles. If desired, sprinkle with

parsley.

Serve on bed of rice or noodles.
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