
Pork Stew with Sweet & Hot Peppers

The Abruzzese of Italy love hot peppers and delight in food that has a bit of a kick. In this rich pork 
stew, called spezzantino dimaiale alla'abruzzese, red sweet peppers add sweetness and balance 
the heat. 
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YieldServes 6

IngredientsIngredients
6 tablespoons olive oil, plus extra as needed
2 pounds boneless pork shoulder, cut into 1 1/2-inch cubes
Salt and freshly ground black pepper
1 cup dry red wine
1 large yellow onion, finely chopped
5 garlic cloves, minced
1 tablespoon chopped fresh rosemary1 tablespoon chopped fresh rosemary
1 fresh hot chile pepper (jalapño or serrano), chopped, plus more as needed
One 28-ounce can crushed plum tomatoes with juice
4 red sweet peppers, cut into large dice
Red wine vinegar (optional)

Preparation
In a skillet or large sauté pan, heat 4 tablespoons of the olive oil over high heat. Working in batchIn a skillet or large sauté pan, heat 4 tablespoons of the olive oil over high heat. Working in batch-
es, brown the pork on all sides, adding more olive oil,l as needed and seasoning with salt and 
black pepper as you turn the meat. Each batch should take 8 to 10 minutes. When a batch is 
ready, use a slotted spoon to transfer the pieces to the tagine. Deglaze the pan with about one-
half the wine and pour the juices over the meat.
In a skillet or sauté pan, warm the remaining 2 tablespoons olive oil over medium heat and add 
the onion. Sauté for about 10 minutes, until very soft. Add the garlic, rosemary, and chile pepper 
and cook for 3 minutes longer. Add the remaining wine and the tomatoes and simmer for a few 
minutes to blend the flavors. Transfer the sauce to the tagine along with the pork and its juices. 
Add the sweet peppers, raise the heat to medium, and bring to a gentle boil. Reduce the heat to 
low, cover, and simmer for 1 to 1 1/2 hours, until the pork is meltingly tender.
Taste the stew and adjust the seasoning. You can add a few spoonfuls of vinegar for balance.


