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Rosticciana con le olive (pork ribs with olives)

Ingredients:

Pork ribs in pieces.

Black olives.

Tomato sauce.

Tomato paste.

Garlic, rosemary, sage.

Salt.

Lightly fry the herbs and the garlic in olive oil. Then add the pork and let it brown on a high flame, add salt; then add tomatoes and some paste. Now pour a full glass of water and let it cook for 45 minutes. Now add the olives and cook for other 15 minutes.
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