FAmourt Mezsure  Ingredisnt - Preparation Method

£ pounds sivioin best or ews of rourd roast
poroestarshive Sauo

Dlack pepper

HIES 1‘ S TR

chile powdar

18 pounds rock salt

Dot the rosst with worcestershive saucs, peppear, oresanc and chils powdsr. Marvinats in

wesmanes Tor 8 faw hours,

Take am overe-proot pan and line i itk foil, Place 104 inch rock salt in dhe bottom of the
par and liohtly sprinkle the lager with water. Fut the roast into the ;"wﬁh";*" of the pan. Four

ok =alt over the rosst until totelly covered arndd sprinkls with water.

Bake in 5 475 degres oven for 12-15 minutes per pound.

Femove roast and break =alt. Li‘;htl‘:j Foegsh of fosalt with 3 F‘-BE-'?ZT'Q Feuskn Slices sre S,



