Hmoumt Measurs Imoredient - Freparation Method

drisd chipotle chiles

dried ancho pepper
18 oumoes mesican lager such as tscatbs
i oup white teguila

34 pounds povk shoulder - 2 inch oubes

teazpoons kosher salt

tablespoon  weostable oil

meclivm orion - choppad

o garlic - ohopped
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teaspoons oroundd oomin

Frafomat owven bo 2580, Wipes chiles cleasn with s dampe cloth. Tosst ohiles in ssucspan owver
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macd-heat ontil fraovant argd puffa, 3-8 mingtes, Leb cool slightly, then remove shem, seeds
arcd membeans. Four beer and teguils over chilss o sofibsr.

D ooil in & hesvdg, lavos owenproot pob ower meciome-bdoh
LE mirbes per batoh. Tramsfer pork o s bowl.

Mearmwhile, seaszon ook with sali. He
Fmat, Brown half the pork st & tims,
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Hod ordon and osclic o oty cook until sofh stiveing offten, 5 mircdss, SUiv in besr misburs,
tomatoss, oregans, ounin and pork. Hodd water i needed to bavely oover. Brirs tooa boil
o ioh heats oover.
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Fabke stew until povk iz falling spart ternder, shout 3 howrs, Skim fat arnd =



