[image: image1.jpg]


Pork cheeks with herbs
Ingredients for 6 people:
1,5 Kg Pork cheeks

2 Onions

½ liter dry white wine

Floor

Herbes de Provence

Salt/Pepper

Some orange zests

Recette :

Brown meat in hot oil, season with salt and pepper. Reserve (take out of the pan and set aside).
Fry the chopped onions in the oil where the meat has been cooked.
Add and brown some flour once the onions are golden brown (to thicken the sauce).
Add the white wine, the orane zests, the herbes de Provence and put back the meat. Add water to cover the meat.
Simmer on very low heat for 2 to 3 hours. The more you cook, the better. Even prepare the dish the day before and warm up the next day, it's even better
