Hmoumt Measurs Imovredient - Freparation Method
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SEELOOTE wholse black pepperoorn - orushed

Coanbvire L oot sater arngd 811 remnsining brins ingredisnts in sediom Ssucspan. Bring o s bodl,
stivrirg until susaer and salt dissolve. Pour brins indo wide pobt or container laras enoush
tobold pork C3-4 aallonsy Bdd remasinding 3 oabs of oold waters stiv o blend, Let starnd until
brine 1= cool bo touch, sbout L oo,

Flace pork omnoeork surfacs, Teim of f oall Dot 404Y lagere of fat from roast, Turn roast over
=0 bhat ik bones poind e Using bondng kndfe arngd starting where meat mests rib bonss,
aracually oot lodn swesg from rack of bones, lssving 2 inches of meat sttached to bhonss,

odo mot oot away meat completelur Tie mest back onbo bones with kitchsn string 2t 2 inch
imterealz, Place roast in brine, submeroing povk completely arnd weiohing dowmn with heawy
pot i necessavg. Dower argd refrizserates B deus,

Femove pork from brins: discsrd brins. Finss pork ondey cold romning water for 5 minutes
tooreduce saltinsss: pat deyg with paper towels, Flace pork on rack st over & sheet of fodls

et stand at room Tempsraturs Yor 2 hours.

mEitior rack in osnber of overn argd prebsset bo 488 Flace pork onorack in lavos roassting
par Mie thume arnd orvushed pepperoorns in small boely sereinkls over pork. Eoast oontil
thermonstar reads 148, about L houre Bemove from oven. Let roast rest 38 minubss,

Famowe string, out pork into slices and serwve.



