
R O N I B ' S  K I T C H E N

Ingredients
1 tbsp oil2 cloves garlic, minced

1 onion, finely chopped

500g pork mince

2 chorizo (1 cut in cubes and the

other cut diagonally, set aside)

40g tomato paste

100ml water

1 carrot, cut in small cubes1 red

pepper, cut in small cubes

50g grean peas

150g grated cheese (mild cheddar is

ok)

2 eggs, beaten

50g tapioca powder or cornflour

salt and pepper, to taste

30g raisins (optional)2

 hard boiled eggs, sliced (optional)

pineapple slices (optional)

Directions

HARDINERA

P R E P A R A T I O N :  2 0 M I N

C O O K I N G :  7 5 M I N

R E A D Y  I N :  1  H O U R  3 5 M I N S

by RoniB's Kitchen Recipe Collection

Serving:

Prepare a dish and turn the llanera upside down

and release the Hardinera from the mould.

more recipes on www.ronibkitchen.co.uk/recipes

1. Heat oil in a deep pan over medium heat.

2. Add cubed chorizo and lightly fry for 30 seconds. Add

the mince pork and cook until meat is browned.

4. Add carrots and bell pepper. If using raisins, add these

as well.

3. Add tomato paste and water. Mix. Season with salt and

pepper. Cover and simmer until meat is tender. About 30

minutes or until sauce is reduced.

5. Continue cooking until sauce is almost dry. Add grated

cheese and garden peas; cook until the sauce has dried

out. Heat off. Cool the mixture down.

6. While waiting for the pork mixture to cool down,

prepare the llanera and steamer.

7. Grease the llanera with melted butter or oil. Line it with

chorizo slices, hard boiled egg slices and if using,

pineapple slices.

8. When the pork mixture has cooled down, add beaten

eggs and tapioca powder or cornflour and mix well.

9. Fill the llanera with the pork mixture to the top. Cover

with aluminium foil making sure there are openings.

10. Place llanera on the steamer and steam for about 30-

35 minutes or until mixture has set. Remove from steamer

and place on a cooling rack until it has cooled down.

1OPTIONAL: DIPPING SAUCE

Mix mayonnaise and Garlic Chilli Paste 

Product


