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pork shoulcdsr or leg

Doneless
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Combrins coriancsr,
moand transfer indo & messuring oups.
the pork
Feavg-bobtomsd pan over med-hish
o urdil the ondons
seireg iaudch FHad
Hodd paprika, syrue,
for .5 hours or until very

andd b well
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