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Serwings &

Fmount Measure Irrecdisnt - Preparation Method

Eorls porl belluy - with or withoot rib bores
teazpoons kosher salt
‘i.

in

gzpoons Treshly ovound black pepper

poblano pepper - stammaed and cosrsaely chopped
wabaresro chile - stemmed, sliced inbo L58Y rourcds
rrans pepper - shtemmed and chopped
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i mirsmamele about 35 poundsd - UE2Y vounds
i oup apple cider vineser

Frahesat oven o 2580, Season pork belly a1l over with 4 fepres salt and © Deaspoons DeppaT.

[ER]

Flacse chiles in & laros rossting eane Flace povk belluy skin side down, on bop of ohiless
cirizsle with U020 oup aosve. Pour remaining L2 cup ageve arngd 2 cups water inbo par. Cowver
par tiahtlog with lid or two lagers of foll.

Tramsfer to owven and cook pork for 3 hours, hasting with pan Juices every hour. Turn povk
o, Dook umtil wery tender, about 4 more hours,

Transfer pork o another rossting pan OF Done-in, remove arnd discard hones) Steain ouid
from first pan indo & ssucepan: rassrve chiles, Gertly boill duices until reduced o about

125 cups GAB5-58 mirnutesy add veserved chiles, Bemows pan from hest. Let olaze cooly ohill,

Mearahils, cover pork with parchmnent o wased paper. Top with & laros plate. Flaces weiohis
o o DRI overniohh.

Fahsat olazs. Build & medivm hot five in s charooal orill, o beat 5 oss orill o bdokbe Broash

arill with il Grill pinespels ordil mdoslu chavved, 2-3 minutes per sicdss place on plates,

Lt orill cool o meciom. Slice pork belly into DY thick pieces, Grill urndil savmed arndd orise,
about 3 minutes per side. Brush pork with some of the slaze.

To o meree, place 2 or 3 pineapple mlices on each elate: spoon olaze over, then top with pork
bmllun Dredzsle with wirss
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