
Carne de porco assada com massa de pimentao com castanhas e grelos: 
Roasted red cepsicum pork meat with chestnuts and broccoli raab: 
 

 
 
This recipe was given to me by my mum. It is very typical to cook the pork meat 
with “massa de pimentao”, or red cepsicum paste in the Alentejo region 
(south of Portugal) where she comes from.  
 
She usually makes it with a special rice that I will show you another day but last 
night I made it with “grelos” instead because I was so happy to find it at the local 
market (hard to find in Switzerland!).  
 
Grelos are called broccoli raab in english and are used in Portuguese, galician 
(north of Spain) and Italian cuisine. They have a slight bitter taste and very 
healthy. 
 
Usually we cook this meat with potatoes but in my family we love roasted 
chestnuts so much that we eat it all year round! 
 
This meal is naturally gluten free but also Paleo-friendly ;)  
 
 



Ingredients: 
This recipe makes enough for four hungry “tugas”. 
It is easy to make but you should marinate the meat one night ahead for better 
taste. If you want to make homemade capsicum paste you also have to prepare it 
in advance. 
  
For the meat: 
-Two lean pork fillets from the butcher (at least 900g in total) 
-1 cup of “Massa de pimentao” (red capsicum paste)  
-One lemon 
-Pepper 
 
For the chestnuts: 
-1 bag of plain peeled frozen chestnuts (500g) 
-Clarified butter or ghee 
-3 tables spoons of tamari sauce 
 
For the grelos: 
-About 1 kg of “grelos" (broccoli raab) 
-Two onions 
-5 garlic buds 
-olive oil 
-A pinch of salt 
 
For the "massa de pimentao” or red capsicum paste: 
If you are lucky enough to have a portuguese shop nearby you may be able to 
find already made massa de pimentao there. I use the Maçarico brand (no 
additives only pepers and salt).  
 
For those who want to make it from scratch ( and next time I will definitely try to 
do it myself!) here is a link in english with the recipe of David Leite cook: 
http://www.splendidtable.org/recipes/amped-red-pepper-paste 
 
One night ahead marinate the pork fillets with the capsicum paste and leave in 
the fridge. Defrost the chestnuts (leave bag in fridge instead of freezer). 
 
1. Preheat the oven at 200°C (it’s better to also take the meat out of the fridge a 
little bit ahead to avoid a temperature “shock”) 
2. Cook the meat for 20 minutes in the middle of the oven 
 
While the meat is cooking..! 
 
3. Roast the chestnuts with clarified butter in a pan for 15 minutes then add the 
tamari sauce and let sit for 5 minutes (low heat). 
4. Put a a big pan with boiling water and wash the broccoli raab. You can cut it so 
it fits in your pan!  



 
 
Drrinng! The 20 minutes have passed! 
 
5.Take the meat out of the oven. Add the lemon juice (you can also add some 
white wine) and cracked pepper. Add the chestnuts all around the meat and put 
back in the oven for 20 min. 
 
6. By now the water is boiling. Add the broccoli raab, close the pan lid and turn 
the stove off. Let sit for about 5 minutes. 
7. Drain the water, wipe the pan (without burning yourself!) and add olive oil, the 
garlic and the onion 
8. Cut the broccoli raab in about 10 cm chuncks  
9. When the onion and garlic are “blond” add the raab and “sauteed” for 10 
minutes. 
 
Drrriinng! The other 20 minutes have passed! 
You can now enjoy your awesome tasty and healthy meal ;) 
 
Hope you like it! 
 
Inês 
 
 

 
 



 
Extra pictures from the preparation: 
 

	  
	  

	  
	  
	  
Marinating	  the	  meat	  one	  day	  ahead.	  I	  just	  used	  the	  «	  paper	  »	  from	  the	  
butcher	  to	  wrap	  it	  and	  keep	  it	  in	  the	  fridge.	  



	  
	  
The	  cepsicum	  paste	  my	  mum	  and	  me	  use	  (I	  will	  try	  to	  make	  it	  myself	  
next	  time	  I	  promise	  ;)	  )	  
	  
	  
	  

	  
	  
	  
The	  yummy	  chestnuts	  with	  the	  butter	  



	  
	  
The	  chestnust	  after	  the	  tamari	  sauce.	  
	  

	  
	  
The	  fresh	  «	  grelos	  »	  
	  
	  
	  
	  
	  
	  



	  
	  

	  
	  
The	  Grelos	  ready	  to	  be	  eaten.	  
	  
	  
	  
	  



	  
	  
The	  meat	  cut	  just	  out	  of	  the	  oven	  !	  
	  
	  


