‘De Kookklas’
Muckalica Leskovacka

so svinsko meso
Serbia
Ingredients:

Pork fillet



2000 gr.
Ajvar




1 jar
Bell pepper



3 p.
Tomato



6 p.
Onion 



3 p.
Vegeta 



1 tblsp.
Oil
Bereidingswijze:

1. Cut the meat into small blocks and remove the excess fat.
2. Add 1 tablespoon vegeta and oil to the meat and let it marinate for 10 minutes.
3. Cut the bell peppers, tomatoes and onions into small pieces.
4. Stir fry the meat and add the onions, tomatoes and bell peppers (you might want to drain the meat).
5. After about 5 minutes, add the Ajvar (depending on the thickness, also add some water).
6. Let it simmer for a while.
7. Add some flavour by adding some vegeta (vegeta is a very salty spice, so watch out with how much you add).
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