WHITE BEAN RAGOUT WITH PORK

2 
medium-sized carrots, trimmed, peeled

 1 
medium-sized leek with 3 inches green top, ends trimmed, halved, well rinsed

 ½ 
cup diced fresh fennel bulb or 2 small ribs celery, thinly sliced

 2 or 3 
cloves garlic, finely chopped or crushed

 2 
tablespoons olive oil or vegetable oil

 2 
cups (about 6 ounces) shredded cooked pork carnitas, roast pork or chicken thighs

 3 to 4 
cups drained cooked beans, plus about ½ cup of their liquid

 
Salt, freshly ground black pepper

 ¼ 
cup chopped fresh cilantro

 1 
tablespoon chopped fresh epazote leaves or fennel fronds

 
Fresh fennel fronds, optional

Slice carrots lengthwise in half, then cut into ¼-inchthick pieces. Put into a microwave-safe bowl. Add ¼ cup water. Cover and microwave on high (100% power), stirring once, until crisp-tender, about 3 minutes. Drain.
Slice leek halves crosswise into ¼ inch pieces. Have fennel or celery and garlic ready.
Heat oil in large skillet until hot. Add leeks and fennel. Cook and stir until vegetables are tender, about 5 minutes. Stir in garlic and carrots. Cook and stir 3 minutes. Stir in pork. Cook and stir until edges of pork start to crisp, about 5 minutes.

Meanwhile, heat beans and their liquid in a covered bowl in the microwave oven or a small 
saucepan until heated through. Stir hot beans into the pork mixture. Season to taste with salt and pepper. Stir in cilantro and epazote.
Serve beans in shallow bowls garnished with fresh fennel, if desired.
Servings: 8

Note: Cooking time varies according to the size of the dried beans; plan on 2 hours for small beans and 3 hours for large beans such as Rancho Gordo's Royal Corona beans (ranchogordo.com). Sample a bean or two to be sure it's pleasingly tender before adding salt. 
Then simmer for a few minutes with the salt to allow it to season the beans.

