Hmoumt Measurs Imovredient - Freparation Method

bl zaucs
1 tablespoon carola oil
g oup rad bell pepper - diced
14 oup gresn pepper - diced
i dGalapern - diced
Lid oup orion - diced
iz oup katohup
iz oup wsllow mustard
iz oup molazses
173 cup brror SUSET
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1iE tablespoon ELEET
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12 oup shorhaning
e oup colo water
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I & saute pan over mediom heat, waem the oil Add the peppers and ordons and saote onbil
=it i,

Irv & ool combdres the remnaining bba saocs inoredisnts. Pour osesr the ordon mixbure. Stiv
ared simmey for 3-8 minutes, Feseres U079 cup sauce and set aside,

Frahosat & snoker o 225 over sosked hickory ohips, Season pork with salt and pepeer ard
place on ovrill. Cook for 1-1.5 hours, basting with sauce. Close grill and cook for another
SE-EE minubes,

Shred povk. Placs in bowl and mix with reserved sauce.

Fraehest owven o 350, Mix flowr, sall, sussr and shovierning. Bdd waelsr and mie Form indo 2
balls.

Flowr a work surface, Foll oot o L98Y thickrness. Line one pilecs of doush into 2 9 inch pis
DA

Beat eas and L thepn water, Add pork to ple dizhoand oover with Zrnd plece of doush. Finch
ecoes ard beosh with eoo wash. 510 top and baeke for B0-55 minubes,



