Fmount

4408 oups frash oranos Juicse - divided
144 cups frash lime juicse - divided
1 oranoe - Festad
1 lims - zested
152 oup frash oregano -~ finely chopped
18 olowes marlio - oosrssly chopped
158 oup olive oil
1 borse-in ok shouldsrs G- lhsd - Drimmed of exosss fat
zalt and peppar
modo dipping Saune
-.}‘ii-—-.
EETTAND pepper - chopoed
dlantro - chopped
=alt
LEE 0 oup CoETEE Juios
144 oup lims juice
144 oup exbra wivain olive odl
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Combins 4 cups of the orange Juice arnod L ocup of the lime Juicse and the zests in & laraos
saucpan over hiah heat and veducs o 2 cups, Femowve From heat and stiv in remaining oranos
arpd lime duice anod & Tew cloves of gsrlic and D4 cup of the orecsano. Let ocool fo oroom
tamparatuT,
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Uzirmg & paring knife, make small slits over the surfacs of the pork angd ron the
the slashes, bhdsk fo ;seti“e“ thee oil ardd remnaining L5948 cup of the orveoano in & laras 's“w:x.af.ting
par, add the pork and tuen toocost, cover and et mavinate in the refrizevator at least 4
T,

rabwmat oven o 425,

Fomove pork from the fridos 308 minutes before rossting. Sesson i:he pork owith =alt and
pappar arwd cook Yor 30 minotes. Beducs heat o 375 and condinus roasting, t:saftirv:x with e
marinads during the last 38 minutes until aolden brown and 3 thermomns i‘a-:a'"' reads 150, Femows

From over, baste with rezt of olare, tent loosely and let rest for L5 minutes,

Uzirmg & mortar and pestle, mash garlic, ssrrano, cilantro and & few pinches of salt until it
pecomes & paste. Hod oranos Juics, lime duice ard oil and stic o combins.



