MACANESE MEAT-AND-POTATO HASH (MINCHI)
1¾ 
pounds Yukon Gold potatoes, peeled and cut into ½-inch cubes


Kosher salt and ground black pepper

12
 ounces ground pork

3 
tablespoons finely grated fresh ginger

2 
tablespoons packed dark brown sugar

2 
tablespoons tomato paste

6 
scallions, thinly sliced, white and green parts reserved separately

3 
tablespoons grapeseed or other neutral oil, divided

2 
tablespoons soy sauce

2 
tablespoons Worcestershire sauce

2 
tablespoons unseasoned rice vinegar

½ 
cup fresh cilantro leaves, chopped

In a large microwafe-safe bowl, combine the potatoes, ¾ teaspoon salt and ¼ cup water. Cover with plastic wrap and microwave on high until almost tender, about 5 minutes, stirring halfway through. 
Drain the potatoes.

In a medium bowl, stir together the pork, ginger, sugar, tomato paste, scallion whites and ¾ teaspoon pepper. In a 12-inch nonstick skillet over medium, heat 1 tablespoon of oil until shimmering. Add the pork mixture and, using a wooden spoon, break into small pieces. Cook, stirring once or twice, until lightly browned, 5 minutes. Transfer to a clean bowl and wipe out skillet.

Set the skillet over medium-high, add the remaining 2 tablespoons oil and heat until shimmering. Add the potatoes and cook, stirring and adjusting heat as needed, until browned and crisped, about 15 minutes. Return the pork to the skillet and add the soy and Worcestershire sauces and vinegar. Toss, then stir in half each of the scallion greens and cilantro. Taste, season with salt and pepper, then transfer to a serving dish and sprinkle with the remaining scallions and cilantro.
Start to finish: 35 minutes

Servings: 4 
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