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Mmount Measurs Irmredisnt - Preparation Method

tablesooons lard

pro s borslass pork Iodn - 1Y cubss

msclivim orion - thindy slios

msclivim rad haell peppar - sesded and thinly sliced
ol caEvlio - minosed

tablespoons all-pureoss flour
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Im & lavros, heswy ssucepan or pob, mell the lavd owver moderate hest, add the pork, and
brroanry o 21l sides, stivving. Fdd the ondor, bell pepper, and oarlio and stiv 11l they soften,
abwut 5 ominobes, Speinkls floor over top and stiv L minois. Hodd the wine plus enoush broth
toocovar arod seazon with =a8lt and pepper. Bring o low bodl, veducs heat, cover, and braiss
for about 45 minutes, HAodd pecans, stor, and braisze 1 pork iz fork tender and sauce iz
thickerned, about 38 minutes.



