Serwings 6
Hmoumt Measurs Imnovrediernt - Freparation Method

clyisdd chile de arbol
LI frezh pinsapple - chopped

1 LI diztilled white vinegar
tablespoons weostable odl
laras oarlic cloves - smashed
LR SEROON chrisd orenano

1 LEsSpRoon o Cumin

Fro tomatoss - halvead
=mall white onion - gquarisred
tablespoons  watar
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L cilamtro - chopped
kabobhs
pohE borslass pork shouldsr - 157
lavos white ordon - L5 pieces
O frash pinsapels - LY chunks
oo tortilla
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Heat s dry small hesvy skhillst over medium hest until ol then bosst ohilss, turndng and
prazsing with tonos, until more pliable ard slichitly chanosd in color, about E@ EErdE.
Stem chiles, Pures 1 chile in 8 hlender with pinsappls, wvineosr, odl, osrlic, oregano, oumin

arwd .75 t=p =alt, thern transfer o s bhowl.

il & =mall haking parn, then add tomatoess arnd onion. Brodl 4 to & inches from heat, turmins
cinasionalily, until domabtoss sre wilbed, sking sre blistered, srd onions baoin o soften and

e charved in spots, 1o o 18 minotes, Trarnsfer o s blender. Hdd remaining £ ohiles,
i.i.s.ai:e'r arwd 1 obEp o salt and poves undil smooth. Add cilamivo and U2 cup pirssepls basting
saucs and pulse until cilantvo s finsly chopped,
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Tozs povk with remasining basting

saics, then thrasd pork, ordon and pinsapels onto skewsrs

lesvirg room beboesn plecss,
Grill skewsrs, turning and basting eith sauce until porvk i cooked, 8 o 10 minutes,

Seews with warm tortillas and salsa.



