Hmoumt Measurs Imovedient - Freparation Method

173 cup paarndh o 'u*e;ei:.atsle oil

A pounds pork bodr o bt - oot 3040 cubes
CLEE odor - oo
tablespoons garlic - minced

LIRE chickan broth

TEEEEO0n o cansls

teaspoons arourd cumin e

TEEEROONE gyound coriandar saed

EERE mEsloEN OTenan

tEaEROOns chile caribe

Ll OO S OUN CV T L B ' T C I S U L% N %
4
i

LR chimaws groungd red ohils
tablespoon Fad Chile Honey
tablespoons red wins vinsoar
TEEEmoon sallt o basts

Frahmat owven to 350,

Heat oil in laros skillet and beown pock il batohes, Set pork aside. Bdd ondons to skillet and
saubs until ooldern. Bdd oerlic ard saobte for L mirnots. Deolaze skillst with L cup of broth,
loosening the brown bits by rubbing the parnowith the back of the spoorm.

Flace camnsla, cumin corviandst, oresano, ohils carvibe, red ohils, honey, vinegsar and =alh in
food processor. Hod the cooked onions, gsrlic, and breoth from the skillst arnd 2 more cups
of broth o the procrssor and vun the machine until thourouohly mixed.

Flace porlk, chils ﬁsa'i‘lr;:zsjs:-* argd remaining L oup of brobth in an oven proof pob or dish, stidie
oo combins well, and bake for 4 hour or ountil pork is bender.

=



Amoumt Measurs Imoredient - Freparation Method

1 oup Py

1 tablespoon red chils powdsr
1id tesspoon oo cumin
1id teaspoon oarlic =alt

Combine a1l ingredisnts in osmall sauce pane ook or Iow for L minote, stiveing constantlu



