A TIE

Fmount Measure Irmredisnt - Preparation Method
4 pourds borsless pork shouldey - oot indo 4 egusl pisces

kosher salt
tablespoon bDacon fab o veosstable odl
wallow ondon - roushly chopped

P

= clowves garlic - smashaed and peslad

1 tesspoon cumin seed - toasted and ground

1 teaspoon coviandsr ssed - toasted and govound

i cirmamon shick

3 drigd chiles - stemmed and roushly chopped

LI chicken stock
frashluy gorourd black pepper

a1
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Sprinkle pork evendy with kosher a2l

Heat o Dutoh oven over med-Rioh heat. Hodd the oil, bhern it's hot, 8dd teo of the pork pieces,
Frown 211 sides to s nics brown orust, Transfer o s plate and vepsesat with obther pisces,

Faducs heat o medium and add ondon, garlic, cumin and coviander, cinmamon stick arnd chiles,
Stiv o around for s few minutes, then pour in stock. Brranoe povk on top of weoss andd bring
toa simmar. Cowver ard bransfer o over.

Bake the pork for 23 houwrs, or ountil fork-tender,. Bemowve from oven and transfer pork to

cidbbimg bosvd, Lat oool whils the ssucs i Yindshed, Bemowve oirmamon stick from pan and
cizcard. With an dmmarsion blendsr, pures the pan Juices in the pan until mostly smooth. Add
=alt and frashly sround pepper o taste, and keep warm.

Full the pork apact irdo bite sized pieces and add back o the pane Serve the pork warm with
par uioss,



