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Hmount Measure Imgredisnt - Prepavation Mebhod

Eorls bormless povk shoulodsy
tablespoons ket
tablespoorns  Drosn Sugsr - packed
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tablespoon rad pepeer fla
cicdar wirnsoar
=alt

e ordon - quartered ard sliced
zoft buns

mimento chesss
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PSR chaddar chesse - aboult 2 oups
PSS crsan chesse - room Damp
S =liced or diced pimentos

salt arnd peppar

EO OO

Im & medium bowl, combine ketohup, brown sugar, red pepper Tlakes, U2 cup wvineoar ardd 102
tapry salt, stiveirng o dissolve suose arngd salt. Pour dnto slow cooker and add povk. Cover
arwd cook until pork is overy tender, &8 hours on low o 45 on bdob, turndng halfoeu,

Mearahils, in s medium rorveactive bowl, conbing remairndng 3594 cup winsgasr andd vemaining 1
taprnoof salt, stivvires o cissoleve salt, Stiv in ordor arngd set aside st room beme, stivrins
oocazionally, for 2 hours. Set azide in refrigervator.

I food processo, conbine cheddar and cream chesse, pulsing to combins, Hdd pimientos and
pulss bo ocoarsely chop. Salt and pepper o tasis, Basfriosrats,

Tram=fer povk to cutting boasrd arnd 1 rast 18-15% minutes., Shred. Moister.ssaszon with

£
Juicss, ved pepper Tlakes, and salt o taste,
Dvgim omions arnd dizcard mavinadse, Spresd pimiento chesse on both halves of rolls. Top
with pork and onions.



