Amoumt Measurs Inovedient - Freparation Method

pazilla ohiles - stemmed arndd seeded
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CLERE chicken broth
mEcinm orion - chopeed
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clomeas oarlic - chopped
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ablezpoons weostable il
BEOT ayvoidrd Cumin
EERHI drisd oresano - orushed
ablespoons white wins winsoar
Pt ) messican lager-sztule beeyv, such as bohemia
clomwnes garlic - chopped
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Ir & saucepan, combins the ohiles arnd chickern broth ard bring o s simmer. Beduos the heat
o bow ared simmer until soft sbhoot B ominotes,

Irv & skillet owver med-hioh hest, cook the ondon and caclio dnto the oil until softensd, aboot
5 mirnstes, FHodd the rebudrated chiles with thedr broth ardd the vemnsining inorecisnts, sxospt
e pork, and simmer for 108 mingtes o blergd the flavors, Flace the saucs in s blercer ard
pures until smooths

Make desp gashes in the rosst arnd push H"e maucs inbo the gazhes, In & rossting pan, pour
T

Ezim
the remianing saucs over the meat and marvinate in the refrigerator overniohi.

Fraheat the oven to 425F, Flacs the pork on s rack in 8 roasting pa

shelf of the over, argd dmmedialiely reducse the heat fo 358, Dook thes E:*Eﬁ' foy :’i:‘l Jr': mmuta—:;.
par pourgd o until the internal temperature reaches 185, Baste freqgusntly with the saucs.
Flaocs foil over top of the rosst if i starvts gstiing
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