
Pork, Potato and Green Bean Stew 
1 pound boneless pork, cut into 1” cubes 
1 medium onion, chopped 
½ green or red pepper, chopped (optional) 
4 medium potatoes, cut into ½” cubes 
3 cups frozen cut green beans 
1 teaspoon garlic powder 
2 teaspoons Worcestershire sauce 
1 teaspoon dried thyme leaves 
¼ teaspoon pepper 
1 cup water 
1 tablespoon cornstarch 
1 tablespoon beef or chicken bouillon granules 
 
1. In a large fry pan, fry the pork, onion and 

peppers. 
2. Put potato cubes in a glass bowl with a small 

amount of water.  Cover and cook the potatoes in 
the microwave.   

3. Meanwhile add the green beans to the meat in 
the fry pan.  Add seasonings.  Stir. 

4. Stir in cooked potatoes. 
5. In a small bowl, mix cold water, cornstarch and 

bouillon.   
6. Add water mixture to fry pan.  Heat until sauce 

thickens and serve. 
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