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Hmount Measure Irredisnt - Prepavation Method

2 pounds bonelsss country stulse povk ribs
& bablespoons sochudans ‘lni‘é.:xr‘s fermentad red chile pastel

cloneas marlic
irizh fresh ainoer root - peeled and slioed

tablespoons  mivin Olaparesss soesh cios wiresd
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T2 heads

1458 oups
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2 tablespoorns  ohill gsavlic sauce
1E oup cioder winsnasr
2 bablespoorns  limse Julcs
e ordon - halved and sliced lenothoise
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Fork: Im a blender, combinse ved chile paste, osrlic, gimoer, mivin, sod sauce anod sesams
oil then pures. Place pork in ressslable bao, add mavineds, arnd refrizgerats for st least &
P s,

Iy & medium Saucepan over Biob heet, combirns oola, sou sauce ardd obdll osvlio saucs. Brims
torod bodl ardd cook, stivving occasionaslly and sdiusting the heat o svold boilirms over, until
veachycscd o S04 cup, sbout 18 b0 A5 minutes, Femowvs from best andd stiv i wineoar arod lims

s Flacs ordons ino s mecdiom Dol andd stiv in ools misture. Set azice zd' room temperature

for at least 2 hours, stivring occasionally, Pub in refrigerator iF pickling lonose.
Fraepare orill and liohtly ol grate, Femove pork from marineds arnd ordll fo 145, 4-5 minutes

par gide. Femove from orill and let rest 3 minutes,

To maywe, thinly slice povk, arranoe on letbuce lesves, and top with loosely drained pickled
OO,



