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Hmount Measurs Imovedient - Freparation Method

T T A ponsless pork Dot roasst - Lin pleces
=1t

porcls arnahsim chiles - stemmed, halved lenothuize and seeded

el

Jalapeno chiles

14 400 ounoes chiiced tomatoss
tablespoon  weselabls oil
oivior ~ Fireslu ohopped

o mavlio - mirees

a3 e fxs

tablaspoon cumin - ground

A Flodr

LT chickean broth
DRSS PEREET
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lime wados

Combdres povk, L52 oup water, anc U2 teaspoon salt in Dubch overn over medium heat, Cover
ard cook for 28 mmut_,, =tirving occasionally. Uncover, increass heat to medium-hicsh, and
corrhirss o cook, stiveing fregusntlo, ontil liouid svaporates and pork Drowsns in ibs own

H
fat, 15 to 20 minutes, T'r-.ars’r"e ;:xm"% o bl and et aside.

Mearmhile, sdiust L overn rack o lowest position and svoond rack & inches from brodler. Heat
prrciler. Lins vimmed baking sheet with foil and spray with veastable oil. Arvanos OGnaheims,
=kin side up, and delspenos in single lsusr on preparved sheet, Flace sheet on upper rack
aryd broil until chiles are mostly blackernsd ard soft, 45 to 20 minutes, rotating sheet amd
flipping Jalepenos half wey throush. Placs ohilss in bowl and oover. Let ool Yor 5 minubes,
Haah owen o 325,

Famowe skins from Hnaheims. Chop hal? of Hnaheins into L02 inch pieces and fransfer to bowl,
Frocess renaining in food processor until smooth., Tramster o bowl with chopped Hnaheins,

Fulze tomstoss and Juice in food processor until coavsely oround, about 4 pulses. Heat oll
im Dogteh oven ower medium heat until shimmering. Bodd ondons and cook antil ldahtly browned,
5 oto ¥ ominutes, Stiv in garlic and cumin angd cook until fragrant, shoot 30 seconds. Stiv in
Flour and cook for d minute, Stiv in broth, Gneheims, tomatoss, and povk with arg Juices ard
Preiren booa simmer, soraping up browned bits, Cover pob, transfer fo lowsr oven vack, amd

cook until pork iz tender, 1 to L25 hours.
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roE. Finely chop and stiv into chill. Season with salt, cawenn
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Stem and sess
Jalapano ;;aex:%f., Serees with lime wedoss.

Dezoription: “pork®



