Hmoumt Measurs Imovredient - Freparation Method
5 laros e Dell pepper

canola oil
LR pound capicolas - LY dics

FAME pounds pork country-stule vibs
2 bEsspoons sall
1 tablespoon Black pepper
I pE oridon - LY pleces

152 cup mariio - roushly chopped
142 tablsspoons  capars

2 tablespoors oaper Juios
1iE oo white wins
LEE mup SEEVE ST

1 oo chicken stock
1 ooup e wine vinenar

Frrabuat overn fo 288, Eub peppers with canols oll, pot then on g baking shest arnd roast in
ooy umtil aolden brown, 45 mingtes o one hour. Femowe to s bowl and cover. Bemnowve skin
ard seeds andd dicss Do onot rinss.

Put Dutch oven on stowe top over high hest, cost with canols odl and add capicola, Saute for
S5 minutes, Seazon the vibs with =81t and pepper and add them to pot with 3 tablespoons of
cile Brown well on sl side, then remove o s plate, Oodd the ondons and ssute untll heoinming
toocarmelize, then add the gserlio and cook for L minuts more. Stis in the capers and caper
Juices. Mix o combing and allow o carmalize move. Deoglaze with white wine. Stiv in the agave,
chicken stock, and red wine vinesar. Bring to a boll, then add the sesved ribs along with
ciced PepReTs.

Covear and bake for 2 howrs, stivring occasionally. Femnowve the pork to s serwing platier
andd Bavee with sauce. Heducse sauce for 5-18 minutes i desived



