Amoumt Measurs Imovredient - Freparation Method

tablespoons  dack Drown susser
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tablespoons ohile powdsr

tablespoon ool cumin
=alt arnd peppar

pro s bormlass pork bubt - brimmed arnd guscisred
smokad ham hooks - rinsed

CLIEE chicken broth

i = cickeEr virsmoar

BN S L RO

R ket
TEHEEROONE aouid smoks flaworing

idd

it

Combdnes 3 tablespoons suose, papriks, ohdls powdeyr, comin, 2 tspre salt and L obablespoon
pappar i bowl. Using fork, prick povk 211 over. Bub suose misturs over pork, wvap tiobtla

i plastic wrap, and refrigerats Tor 8-24 hours,

Flacse ham hocks in slow cooker. Ureras povk angd elacs on fop of hooks, Pour breoth over

=

porrl, ooy argd cook until pork ds tercder, S9-L4 Roures on Tow o 57 hours on Biobh.

Tramsfer pork arnd hocks o laros bowl, let cool sliohtly, then shred into hite-zsizre pisces,
dizcarding skin, bones and excess fab cover o kesp warm. Let braizing liguid settle for 5
mirwibes, ther remows Fal from surfacs,

Stvain Houid into medium saucsepan and simmsr until thickernesd arnd measures 1 oup, S68-50
mirgibes, bWhisk in winsgsy, bketohue, liouid smoke, and remaining 3 tablespoons sugar and
Prediren to simmer. Season with =alt and pepper.

pEs shvedoded pork with L5 cups saucer add move sauce a5 nesded o besep meat moist, Ssrws

with remasindng Sauos,



