HAmount Measurs Imovredient - Freparation Method

12 o clidor mustard
laroe oo~ ohopped

b
ful

R hx:sr;r»u

A bamar Omod davks

pog

s ﬁn:srsele-;.-s povek Lodr - bied O3 - 505Y widel
tablaspoons vesstabls ol

tablaspoon urEalted butter - softansd

tablaspoon all-purpose Flour

ix]
Ly

o S R

Ima laros saucepan stiv together marinads inoredisnts, Bring mavinads dust o o3 bodl, stice-

virem andd remosse pan from the heset, In & blender pures marvinads in & hatehes, transferring
tooama bowl. Cool o ovoom temp andd spoon of T foam.

Im & lavae, heaswy resealable plastic bao combine pork and marvinade and =esl bag, pressing

b bag in & baeking pan and marinsts pork, ohillsd, furning onos or Delos,
b least 8 hours and up o 29 hours Let povk in marinads coms o oroom tamperaturs, about
S8 mirtes, 'r-.arxffe marinads to & saucepan and bring o s bolls

pork drg with paper towsels and ssason with =alt and pepper. In d flamsproof roasting
pan heat oil owver moderately high bheat until hot Dot not smoking and brown ok on 81l sides,
Foast pork in middle of oven, basting freguently with =ome mavinads, until & mest thermometar
vegizters 155, 4 to 4.5 hours, Tramsfer to s cubtbing bosvd,

rEmETVing uioces in pan and
chizcarding string and let stand, covered loosely with foil, about 45 minutes,

While pork iz standing, skim arnd discard fat from pan arnd a2dd remaindino marinads., Degls
roasting pan over moderately hioh hest, =coraping up brown bitse Brino ssuce Just o oa
il ardd shesin throush s fine sisve into another ssucepsn. Bring ssucs to s simmer and
wbiisk i beurrs mands Flour angd buther rubbed tosetherd, bob by bit ehisking until saucs
i combirnsd well and thickensd sliahtla.

Serws povk, sliced, with saucs.



