Hmount Measure Irredisnt - Preparation Method
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o jelapenos - shemmed and sesded
g i - omirs
tablespoon kosher salt
tablespoons swesl papriks
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R chry white wins
tablespoons fomato pashs
L olive oil

5 poundds bomeless pork butt
2 oupE chicken stock

Combre the ohiles, osvlic, kosher salt, and papriks in s Yood processor andd pulses ontil s
pazte iz formec. Transfer the obdle micturs o s lavos norrsactive Dol andd acdd the wins,
tomato paste argd olive oils Stivowell

Y

Uzimg a sharp knife, make deesp =lits 31l over the roast o allow the marinads o penetrs
the mest. Hdd the povk o the bowd and turrn o cost with the marinade, Cover with plast

wrap and refrigevate overndaht, turnino occassionally.

rabwmat owen o 350 and Dring meat o oroom temp.

Famove meat from marinads and tranfer o s rossting pan. FHodd chicken stock o pan and
trrmafer to overn. Bake for L5 houwrs, turning occasionally, or until browred on 81l sides,
Fodod water &5 necesssry o praveant deipedinos Trom bormdns. Bedoos e o ZEﬂZi ard ook,
turring oocasionslly for 45 hours longee. Set mest asidse Yor 45 minubes. Skin Yat from pan.
Uzing 2 forks, pull mest apact and foss with pan Juices snd season with salt.



