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Amoumt Measurs Imoredient - Freparation Method

4 mechium loaks
1 -5 1b bi’!ﬁ@'iﬁ F'r:!’ﬂ:: shouldsy roast
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Fich baoon slices - chopeead
tablespoon  wesslable oil

cloness garlic - halved

msclivim orion - halved and sliced
CLUpE chicken broth
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Trash thums sprios

ay leaves
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tablespoor bother

Frahsat oven o 358 Femows and cdiscard voot erncds argd davk green tops of lesks, Thinly
i rireme well anc draine
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Tig rosst with sthring, securing 8t 2 inch intervals, Seazon with salt argd peppar.

ook Dacon in bt oil inoan ovengreoot Doboh oven o lavos, deep cast ivon skillet over mec-
Mioh hest for 3 mingtes, HOdd lesks, osrlic, arnd ondons and cook, stiveing freguentiag, 15 fo

L7 mirutes o until misture i golden browre transfer o o bowl.

Hodd pork roast, fat side down and cook 2 minutes on 8l] sides or until brosned, BFemowse pork.,

Faturn lesk mixturs to Dutch overe top with povk. Add Dreoth sarnd nest 3 inoredients. BFeduos
Fmat to medium, arndd bring o s liaht boil. Femowve from hest, and cover with heawg-doby Todl.

Fake at 358 for 3 to 'Ex.,-ms Foirs or until 1868185, Femove povk from Dutch owvern, cower with

Mearahils, pour pan duices throooh s owive mesh sisve indo & saucepan bt sgusl 4 ocups,
cizocarding solids. Let stand 5 minutes: skim fat from surface of Juices

Brimg to s bodl over med-bdob heat, and ook 28 o 25 minutes or until Douid i reduosd to
4o ard sliohtly thickensd, Femoss Yrom heat, arnd stiv i botier until melted. Sevwe with
Erh.



