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HAmount Meazurs Imovedient - Freparation Method

Shallot root beer jus

1 tablespoon carola oll

2 tablezpoons  unsalbed buther

18 =hallot - thinly sliced

kosher salt

e 1zor botbles of oot hoer
Jalaper oremns Traiochs

J corbainers oremns fraichs .58 o each

Jalaperno - seaded anod minosd
bosher =alt arnd freshly oround white peppar
taray red onlons

4 tablespoons canola odl
% tablespoons unsalted botber

lavas e ondon - peeled arnd Julisnred
bottls Finoot Moilr ved wins sirnsoar CS88mls

i el wire winsoar
kosheer =alt andgd freshly goroundd black pepper
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& larags wallow onion - pesled and roushly chopped

3 heads oarlic - pesled, slichily orvushed and kept whols
£ e crarmEs - dudosd then guarberad

o Jal.a;:e roE - Falved

= sarrans pappar - halved

SEml bottle Pinot Hoir
1207 bottles root beer

pirch kozher =alt
porcls pork bttt - oot dinto laros chunks
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foie
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chives togarnishs - choppad

mors =all aﬁs:i pappar, 1 nesdec, IT wou want it f.pir:f:sx A MO ST E,

Deason pork lahily with salt and peppec. Divide pork indo 2 laras roasting pans and pour
the marinads over top. Toss to coat with the marinade. Cowver each pan with foil and F*Lﬁ“
in praheated overe. Alternatively, the pork can be marinated in fhe refrigervator for a few
Fowdrs. Bring o oroom temp before baking.

Fabke the pork until ternder and mest iz falling apart, approsimately 3 or move hours.



biile the pork is cooking, prepars the Shallot Boob Beer Jus, Tanou FHed Ordons arndd Jalapeno
Drems Fraichs,

Famowve pork Trom owvern and sheed the meat with forks, bt Isassve i 8 bit chunka. Toss pork
ir cooked marinads. Season o taste arod Kesp wavh.

Hrrrange pork on each plate, top wiith onions and garnish with dslapeno oreme fraiche. Poure
shallot root beer Jjus around outside ede of F’s:ﬂ”'it. arnd garnizsh with chives.

Zhallot Boot Beer Jus: Heast s lavae stock pot over med-hiah heat and add the odll and butter,
Heat urntil melted arnd bob bob do onod boren the botber. Rodd the shellot, stivring oocasionallu.
Caramelize the shallots sliohtly, ssazon with =alt, and redics the hesat to med-lowm. HBllow
rod Then add the roo « Brimo the root besr to s simmer
e
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tham to sofian about D minobes e
st raducs Tor seproximnatly £ ho
Odoress Hest lavos ssubs pan over mediom heal, add the oil srd butber. Hest undil selisd
ard bt bot doomot boen botter. Hodd ondons, stiveing 2o they do not browne Cook, stiveing
cocasioonaly, until they becoms Dranslucent, sbout 5 minobes. Hdd the winessrs and turn
Fmat oo boomeclon, then season with =a11t and pepoee,

ook Yor 20 mirubes, Drain water arngd transfer o s bowl angd cover. et seb overmiaht. Chop
Firsel.

Fraichs: Combins 21l inoredients and put in sguessre Dothle,



