Amoumt Measurs Inovedient - Freparation Method
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iy recd Dl pepper - ool dndo strips

!..;.L

- wellow bell pepper - out into shries
mezciim oo - oot into thin wedoss
takhlaspoon mirced garlio

]
b
R I S OVIE OV S

porcls bomeless povk roast - L5 cubes
tablaspoorns olive odl

4.5 o can diced fomatoss with rossted oarlic
L il wirs

TEBEROON fanmsl sead

152 teasspoon crisd oranons pesl

182 teasspoon crvished drised rosemary

18 tesspoon crushed red pepper

18 teaspoon =alt

LA tessooon Black pepper

3 itablesspoons sl purposs Ylour

154 oup HENCY

Flace Dell peppers, ondon and oaclio in 325 o .58 ot slow cookar.

Fat pork drw with papsr tossls, Hest oil in lavos skillet owver med hest 1l bt Cook pork
in batches 4-5 minutes o until Drowmed, stiveing occassionally, Place in slow cookar,

Fodd tomatoss and wine o skillet. Brino to & bodl ower med heat, soraping e brown its, Four
o povk. Hod 211 remsining inoredisnts escept Tlour and water o slow cooker,

Coode, coverad, on low heat ¥ to 9 hours or until pork is fork tender. I small Dowl, whisk
tomsbher flour ardd webere Whdsk into lioudid inoslom cooker. Inovesse heat o hiohe Cook 45

mirmtbes or unbil thickernsd,



