Xe pep!
Arros amb fesols i naps (rice with beans and
turnips)

Yield: 4 servings
Ingredients

Rice

Rice — 400-500 g

Water —to taste

Saffron threads — to taste

Salt —to taste

Pot

Pork, in pieces (rib, backbone and trotter) — 500 g
Dried white beans — 200 g

Swiss chard stalks (pencas) — to taste
Turnip— 1 pcs

Nabicol — 2-3 pcs

Onion black puddings (optional) — to taste
Blanquets (white sausages; optional) — to taste
Sofrito

Onion—1pcs

Garlic — 4 cloves

Tomato — 1 pcs

Olive oil —to taste

Steps

1. Soak the 200 g for about 12 hours.

2. In alarge pot with to taste, put the 500 g, the beans, the to taste and the to taste. Cover, and when it boils skim off
the foam.

3. Let it boil, covered, for 45 minutes to 1 hour.
4. Add the chopped 1 pcs and 2 pcs-3 pcs.

5. Separately, make a sofrito with to taste, a little to taste, the very finely chopped 1 pcs and 4 cloves and the grated 1
pcs, and add it to the stew. If you are using to taste or to taste, put them in now.

6. Adjust the to taste. When everything is cooked, add the 400 g-500 g and cook it without overdoing it. The base
recipe gives no time; Héctor Medina has it at 16 minutes.

7. Serve in an earthenware casserole if you like, piping hot and with the broth still loose.
Sources

Arros en fesols i naps (Valencia Bonita, 28 November 2016): https://valenciabonita.es/2016/11/28/arros-en-fesols-i-naps/

Arros en fesols i naps (El Espanol, Patricia Orduna, 8 February 2025):
https://www.elespanol.com/valencia/oci/20250208/plato-historico-valencia-triunfa-invierno-delicioso-rico-proteinas-sencillo-preparar-trt/100368
8681101_30.html

Héctor Medina, chef, with an arrds en fessols i naps (El Espanol, 21 April 2026):
https://www.elespanol.com/valencia/oci/20260421/hector-medina-chef-arroz-no-debe-reposar-mueve-suelte-almidon-quede-caldo-trabado-trt/1
003744213844 _0.html
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