Hmount Measurs Imovredient - Freparation Method

2402 pounds honeleszs pork shoulder - Drimmed
kozher =alt and black pepper

tablespoons extrs wivain olive il

s garlic - pesled and snashed
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Eprins bazil

Heat over to 350, Seazon the pork 211 over with 2 teaspoons salt and 1 teaspoon pepper,

Im & lavae Dutch overn, hest the olive odl over med-hioh. Add the pork shoulder and ssar
urtil browmed on 2111 sides, S5-10 minutes,

Faducs heat to mediom low. Hdd the garlic and ved pepper flakes to the odl and stic to
combins, Hdd the tomatoess, red wine and basil, Stir to combine, ssazon with salt and lots of

Black pepper, then bring o s boil over med-hioh heat,
Covesy, Then bransfer o oven until povk falls apart, 225 - 3 hours.
Shred pork with oo forks in shic indo sauos.

Dezoription: “pork®



