
Beef, Pork, and Hominy Stew 
 

Ingredients: 
1 1/2 lb lean pork ribs, cut into 1-inch  pieces 
1 lb cured  bacon 
1 lb f lank steak, cut into 1-inch  pieces 
1 lb beef  sh ort ribs, cut betw een bones 
3  sw eet I talian sausag e links, cut into 1 1/2-inch  leng th s 
2 S picy  d ried  pork sausag e links, cut into 1 
1/2-inch  leng th s 
3  q uarts w ater 
6  carrots, cut into 1/2-inch -th ick round s 
1 1/2 lb butternut sq uash , peeled  and  cut into 
3 /4 -inch  cubes 
1 larg e boiling  potato, peeled  and  cut into 
3 /4 -inch  cubes 
2 red  bell peppers, cut into 3 /4 -inch  pieces 
1 tablespoon paprika 
3  ( 15 -oz )  cans w h ite h om iny , rinsed  
2 ( 16 - to 19 -oz )  cans w h ite beans, rinsed  
1 tablespoon salt 
1 tablespoon black pepper 
 
P rep a ra tio n: 
S tir tog eth er m eats and  w ater in a 12-q uart h eav y  pot and  bring  to a boil.  
R ed uce h eat and  sim m er, partially  cov ered , stirring  occasionally , 3  ½  h ours.  
A d d  v eg etables and  paprika, th en sim m er, partially  cov ered , stirring  occasionally , 
3 0  m inutes, or until v eg etables are tend er.  
A d d  h om iny , beans, salt, and  pepper and  sim m er, stirring  occasionally , 15  m inutes.  


