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Hmount Measure Irgredisnt - Prepavation Method
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4oinch ciameter paarl ondons

thick oot bacon dpreferably apelswoncy - LAY thick strips muiss
prorcds bomeless pork shouldsr - 29 cubes

kosher sall

L shallots -~ choppad

LA paTEnip - finely chopped

TERELOOnE frash sagse - chopped
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LR calvados (apple brandyl

tablespoon calvacios

CLIRE chickan broth

CHATHEE warid apele oidar

porchs urpaeslad baby red potatoss Y diamnd - sorubbed and halved
HTEE aranrd =nith apples - pesled, coved, oot into LY cubes

i..'a.

tablespoons bubber - room temp
tablesspoons all-purposs Floor
tablespoon whole grain dijon mustard

Dok omdorns in lavos ssucepan of bodling salted wabter © minubes: transfer o bowl of ics
water to oool, FPesl ondons, sst aside.

Dok bacon in hasey laves pol over mediom hest until Liahtly browned, Using slotied spoon,
transfer bacon o paper fowsls o draine Sprinkle pork shoolder with sslt and pepper.
Increasze heat o med-high. Wdorking in 2 batches, add pork to same pot arnd cook until browned,
about ¥ omingtes per bateh. Using slotted =poon, transfer pork o large bowl. Feduce heat
oo mediume add shaellots and paresnips. Cover pot and cook !_Erﬁ"ll eginming o soften, stirring
oocasionally, shout 5 mirngtes, Stiv in 3 tsEpns saoer stiv D minote. Sdd U52 cup Caleadoss
ek umtil almost evaporated, ashout 3 mmutai, Hedd broth, cider, resevyed bacon, and pork
with amyg duices. Bring btoos boil, sovaping up amyg brownsd bits with woodsn spoon. Beduos
Femat boomed-lows cover argd simmee ontil povk is tender, sboub L be 45 mirotes,

FAod pobstoss and pearl ondons o shews cover and cook until veselablas sre almost fander,
about 38 minutes, Hodd apples, cover and cook until potatoss are tender, 1
Spoon Tat from surface of Juices, If necessarg. Stiv bulier arnd flour in small bowl o form
pastes adod o pot and whisk o blend Stiv im mustaed,
Brirem o boily reducse hest fo mediom arnd simmec ondi
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i:-f;":rr;:—". mames, ard Lo theen calvados,

stivring oftern, 2 to 3
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mirnutes, Seazon o taste with =81t and peppar,

Derwar and sprinkls with remsining L tspn =age.



