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Ingredients:
•	2 carrots, peeled
•	2 white turnips, peeled
•	100 g mushrooms
•	800 g iron age pig (cubed)
•	sprigs thyme
•	900 ml water

Method: 
1. Cut the carrots and turnips into chunks and slice the mushrooms
2. Put them all in a large pan and add the cubes of pork
3. Scatter over some sprigs of thyme and pour over the water
4. Bring to the boil, then turn down the heat and simmer for an hour and a half, until the meat is really tender
5. Serve with hot bread to scoop up the juices
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