Number of People Recipes are for: 40

Starter cucumber salad





12 cucumbers





5 packs fresh dill 





1.5 litres plain yoghurt





750ml double cream

Main dish: Philippino Pork with Saffron Rice





4kg white rice





5T of turmeric





1100ml soy sauce





450ml vinegar





5 jars of tomato paste/puree





Bay leaves, salt and pepper






20 lbs diced pork

Broccoli

Instructions to cook: 

Starter

Cube cucumber; make a yoghurt and cream dressing by mixing cream, yoghurt, salt, pepper (to taste) and chopped dill.

Main dish
1.  Cook rice in water coloured with 2T turmeric, also adding 3t salt

2.  Fry pork lightly

3.  Mix pork with other ingredients, bring to the boil, and put in a lowish oven (150 degrees) for two hours.

4. Cook broccoli until just cooked “al dente” in a pot of boiling salted water.  Do not overcook broccoli or it will turn to mush!

