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lamoges white ordon - halved and oot dnto L02Y slices
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banana leaves

Fut pork inos lavos bowl and robowdth Lo tee =21t ared 2 teblespoons duios,

Toast peppercorns, ounin and allspice tosether then cool sliahtlu. Transfer to s srindsr
alomo with arnathbo seeds andd ovirngd o s smnall pouwder. Transfer o s small ool

Mirces cavlico ard mash fo s peste with remairdng L L2 tepre salt using side of & heawy kbrnife,
Moo booground seiloss aloren with oreoano arndd remnaining & tablespoors Juios and stiv Do make
& pashe,

Tozs pork with paste o oost eell. Fodd ondon argd boss bo combins.

Holcirmg both ends of 8 banana leaf, dreas leat over s burner on bdob best oontil i chanoes
color slichtly and becomes shirdey, then turn over and toast the other side. Toast remasininsg
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Lims roasting
croEspiss, letting excess hang over sides. Trim overhang o sbout B inchaes on sl sides.
Transfer pork mixture o banans leaves, then fold overhano owver pork o enclose complatelu.
Comeer parn tiohtly with foll and ohill for st lsast & hours.

Pt ooer rack in middls position, then put panowith povk in oven argd bheset fo 488 dpreheat
with povkl Once oven has reached 400, heke until pork iz very terdder, 2004 o 2 3594 hours,
Dmeard foil and open banans lesves, Serws with hebanero salss and fortillas,

Irmtead of seville ovanos duics, gou can use U0 cop fresh orvarnos doices, are 304 cup lims
i,



