HAmount Measurs Imovedient - Freparation Method

breires

CLIEE HEDCYS
g bozher zalt
tablespoons mapls surup - grade b oor amber

iy
o

L A R LI R I RN I
{1
£
HA

B

TEREROON crushed black peppercorns

ERTIoE frash sag
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garlic clove - smashed
california bad leat (ov 4 furkizsho
porcds honeless pork loin - tDrimmed
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IS R aariic - finsly choppad
2 tablezpoons Tresh saos - finsly choppad
3 tablesspoons mapls surap - grads boor amber
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bacon =licss
ablespoon cicer winsosr
AEECT cornstarch

EEERON water
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Combins 211 Drining ingredients excepet povk in & S3-4 gt saucepan and heat over high heat,

stivrirng, until =alt iz dissolved, Four brins into 3 desp 4-5 ot po

AR

= ronl tooroom temperature,
vncorvarad, about 2 hours.

Hedd povk o brdne, making sure it is conpletely covered by brins, and cover and ohill 8 hours
o 24 hovs,

Fot overn vack in middle position ard prehest oven bo 350,

Fat pork dry ddizcavd breined and remowve arg strings, then transfer to a roasting pan. Stur
tomether osclico, saoe and L otablespoon surue in s small booel ard ocab 211 ower pork. Lag
bacon slices orosspise over lodn, overlapeire sliohdla, andd ook ends of bacon uncdsrrnsaths.

Eoast povk undil D48, sbout LE25 hours, Stiv fogether L fablespoon syrup and winessr until
combinsd. Brush mixture ower bhacon slices and contings o oroast povk until 458, sboot
18 mirndbes more. Eemowse Trom oven and et stand in pan 15 mirotes. Trarnsfer roast to s
cubting board with 2 lip, resevwing Juicses in pan, and let oroast stand, uncoversed, ahils

making Saucs,

Skhim Tat from pan juices and dizcard, then tramsfer Jus to s =mall ssucepsan and breing to
& zmimmer. Stiv toosther cornstavch and wsater and whisk into dus. Simmer, stivring, unbil
slightly thickensd, about L minube. Bamnove Yrom hast and stiv in ramnining tablasooon syrup.
Derwar pork with sauce.



