Serwings 6
Amount Measure  Ingredisnt - Prepavation Method

4 poirls pork Dbt ov o shoulder - beimmed ancd oot inbo 3x3 ohunkes
18 454 cups gt oil

4 oupE CrErDE Bios
242 cups cola

Sprinkls ok with salt argd pepper. Heast U099 cup peanut oil in beawy S-at pot over hioh heat,
Morking in batohes, add povk o pot oardgd ssobe antil breowsned on a1l sides, asbout T ominotes
par Datoh. Using slothed spoon, Dramsfer o laros bowl

Foure remaining 18 cups odl inho same pot. Bttach dese Yry thermomster o side of poly heat
ooy med heat until thermometer vegizters 2868F. Add pork o oil in pob. Cook pork owver

mediom heat unti brown and tender, adiusting heat a8z necessary to maintain temperature of
ol pebpesr 2080 and 220F, about 1.5 hours. U'E-i!'sg Elsﬁ:ted zponn, transfer pork o anothsr
larae pot. Hodd ovanos ._iuix:a arct 2 F'UFW cola to povk and breing o bodls reducs heast and
simmar until pork L8 ver about 35 minubes, Aodd remaindng U2 cup ools and shiv over
mmctivem haat unbil mest rdoandd Louicd 18 sbsorbed, about 5 minotes lonser. Sesson
with =alt and pepear and serve.



