Serwinos o4
Amoumt Measurs Inovredient - Freparation Method
2 tablespoorns  bubisr
= meeEciivim cpvior - bhinda sliced
= =lices wiite loaf bread - torn into small bits

by
o

LI milk
pr il lzan =alt pork - ringd removed, chopped
112 pounds around pork

by
o

1 oclows caTlic - minosd
1 tablespoon worcastarshire Saucs
=alt ard peppar
1408 cups fine dry breaderunbs
miiEtarod
* Ramburoer bun - hested in foll

Irv & mechiom skillet, meld the botter over low hest, add the ordons, and ook slowlu, stivving,
till carmelized, about 20 minutes, Transfer o s plate arnd keso warm.

ey

™

Mearmwhile, combins the bresd ared milk s bowl and let sosk. Inos laraos skillet, thee smalt
pork over moderate heat B ovise, stiveing: desin the oracklirds on paper toosls, Bemows
zhillet from heat and resevws Tat in skillet,

Iy 3 bosel, combirs the ovound pork, oselic, worosstshivs, salt and peppsr, sosked braad,
ard the cracklin's ardgd mix with gour hands £ eell Dlended,. Form mixturs into 4 pattiss,
andd coat them with bread orumbs. Bsheat the Yt in the skillet over moderate heat, add the

pattiss, arnd cook £l ndeely browned, about 7 minutes per side,

To meres, sprasd mustard over inside of buns, place s burasy on sach bothom, spoon ondons
ceser bop, srnd to with burn.



