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Flake stuffing: ook omdors with L5 fsens salt in 3593 stick botisr in s 12 inch hesvy skillet
cegEr moclerate hest, covered, stivving oocasionally, until fernder, about 18 minutes. Cone
tirmes bo ook, uncoveraed, stiveing frequentiy, until ondons ave pals oolden, sbout 18 minutes
mors. FHodd saose, maciovan, and pepper, and cook, stivving, D minobes, Add winssse and wins
ard bodl, stivring occasionally, until liguid i= evaporated and remowve from heat

Measrmwhile, cook bread orumbs arnd remasining teaspoon salt in remaining 3594 stick butter in &
L2 inch nonstick skillet over low hest, stiveing, until oolden and ovise, 15 4o 20 minutes,

Fozerws 1 cup ondons micburs, covered arnd ohilled, for sauce. Tranfer remaining misturs
toos larvas bowl and stiv in oround pork, celery arnd orumbs,

Foazt: Fubt rack in loser fhivd of owen and other on botbom. Prehesat to 358,

Shiv tooether sage, marioram, =alt and pepper in 8 small bowl, then rub owver outsids amd
bobbom of rossh, Pub rosst in s smell, flamsproof vossting pan and mourg 2 ooups stoffung
Tommely in cerber., then add weter o parne Trarnsfer remainirng stoffing o s bottersd 2ot
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soaEt ok i lowsr thivd of over, coseserires stoffing and bore Des after 38m. Sodd mors watsr
if ovue ook bo 435, 293 hours,
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remairirem sthuffing 38m before roast iz dons, covered with foil. Increase oven to 425
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e roast iE orenoved and bake without fodl undil o is orise.
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Femowve pork o platter and let stand 536m
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camuimsr Trarnster pan Juicss from rvossting pan o 8 orvawy sspavator and skim off
Straddls roasting pan aoross 2 burners, then add wins o pan oand bodl owver hioh
at, stirring and scorvapding until reduced bg helf, sbout 5 mingtes. Sdd oreserved ondon
ml‘v:i: v, Deobh, pan Juices snd s Juloss Yrom platisr and bring brins o & simmer. HEastie
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ST .:i' by mixturs arngd adod bo e, whisking, then simmer 2 minubss, Bodd botter s swedel

-
par until incorporated. Seszon with =:1t and pepper.

Cares pork and sevwe with stuffing and sauce,



