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porcls roast besef - shredded
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Juics of 2 limes
oiil
g arahsim ohili pepper - roasted and chopeead
teaspoon sall
teazpoon oround black peppear
whits onion - sliced into vings
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a3 fal i"x_s [ ]

tomatoss - o

Im am 8 ab stockpot, bring the water o 8 bodl, Hodd 404 cup garlic pures and the meat amd
veburr boos bodls Skim of o dthe fe s:d:h, racducs the heet, and simmee for sbout 2 hoors, or unhil
thee meat iz btender. Bemows the frobth sz needed. Dreain and veseres the Juices,
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Teon brecanry ared dey the mest, combdns the me duics and U794 cup serlio pures. Praehest the oven
to BV5. Sprasd the shreaedded meat in s single lager on aroe oookis shest and sprinkls
with The lime juice mixsed with ssclic pures. Bosst fhe mes i: kil breown arndd 85 dey BE gou
chooss, &t least 15 minutes, and up o ons hour, stiveing oocssionally.
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anihe the ohile peppsrs with the salt and
papmer, Hood the onion and tomatoss and saute briefly then add the remaindno L04 cup garlic
poras,  Hodd the mest, stivring over medium bhest o browns IF foo dew, add some of the

To e The mest, heat the oil in s lavoe skillet,
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razervand juices
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arwd pures
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