Picadinho de Porco – Pork Hash

1 large onion, chopped

2 large tomatoes, seeded and chopped

2 pounds ground pork

½ pound chorizo

2 hard boiled eggs

¼ cup fresh lemon juice

pepper

3 large bananas, halved

1 sprig chopped parsley

2 tablespoons butter

Melt 1 tablespoon butter in a frying pan.  Add onions and fry for 5 minutes.  Add tomatoes.  Let simmer for 15 minutes until thick, stirring occasionally.  Slice chorizo and add to tomatoes.  Add ground pork.  Cook, stirring frequently, for about 20 minutes or until pork is cooked.  Pour in lemon juice, season with pepper.  Shell eggs and chop them, then add to hash.  Add parsley.

Peel and halve the bananas.  Melt remaining butter in frying pan.  Add bananas and fry 5 minutes or until golden.  Arrange around hash and serve.
