Hmount Measurs Imovedient - Freparation Method

L o sall pork - dicsed
1 large orion - diced

zhallot - choppad
tablespoons buther
porcls et chuck - lin cubes
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g chidon mustard
tablespoons pommery mustard
laras carrot - peseled arnd cut into half moon

o

158 pound mushroom - stemmned cleansd and gusvtered
T SN vt wires

Flacse =alt pork in s Doboh overn over lom heat, and oook until fat is rerncered. Bemove solid
pieces with & slotte depoon and discarcd. Eaize heat, sdd ondons and shaellots, Cook ountil
zofternsd but not browned, 16815 minutes, Use 5 slotted spoon to transfer o o8 laros Dowml.

oo 2 thepns butter. Dust beet cubss with Tlour and sseaszon with salt and pepper. Shaks of 7
gxmoess Tlour arnd place half in pane Cook over med-bioh hest until eell browned arnd s2lmost

crusty, on all sides, then transfer to bowl with onions. Bepeat.,

Aodd Coonac o par, ared oook, stiveing until deolarzed s ovust comes looss, Hodd stock, Didon
arwd L othespn Pommera, Whisk fo Blend then reburn mest and ondors. Lowsr heast, cover pan
partuad, ard simmer until meat s very tender, about 98 minutes,

Modd carrots, then combindgs o simmsr Yor 38 minutes, or uantil slicss arve tercler. S they

i
i
Pl

ek, Pt 2 bablespoors bobber inomeciom skillet over mecd-hiob heet, and saube musheooms
urtil browmed ard tender,

Stiv mushrooms irbo stew alorng with rensindng mustard arndd ved wins. Simmer 3 minutes, adiust

mESEorings and Serve,
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