Hmoumt Measurs Imovredient - Freparation Method

s boneless pork shoulder - 2 inch cubess
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clowves oarlic - peeled and s:ils:sad
laras white ordon - finsely chopped, divided
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EETIOE Tresh mar joram

cloves marlic - unpeslad

pron s rigs voms tomatoss

EEEROOE chipotle chile carmed in adobo - puras
ablespoons olive oil
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HEEDON carmla - finely ovound
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BEEON Treshly goround black pepper
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EEELON aroiind clows
=en sall
ooy borhilla

Flace the pork in & larase saucepan and cover with water De seversal inches. Sall the water
liberally., [Bdd 3 cloves diced garlic, half the onion -Em!j marioram to the parn. Bring the
wataer to s bodl, skim the foam, reducs the hest arnd simmer for 2 howrs, partially coverad,
umtil the pork iz wery tender. Cool the mest in the broth. Shreed the pork and reserwes,
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st F oclowes garlic in & small skillet over medium-hioh heat, turndng occasionally, unbil
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coEeld mingtes, Cool and pesl. FEoast the tomstoss until chavred on 811 sides, Cool amd
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Flacs the tomstoss and duicss, ohipotls sarnd gsclic in the blender arnd pures. Hest 2 s
spoors oil in s mediom saucepan over mecium-bioh bhest. Pour in the porves and shic as
thickers, about ¥ ominubes. Seasor with sali.
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Heat the remaining oll inoa laros nonstick pan over medium-hioh hest. Aodod the sheedodsd
poek arwd the vemaining ordor. Frog the mishurs, stiveing Yreogusntlo, ontil 46 i browresd ard
E"-lighﬂ crizpd, about 15 mingtes, Add the ovegano, canela, pepper and cloves and stir for

rcd stiv oocazionally until almost 211 the liguid has evaporated,
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4omirwste. Four on o the sauc
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about & bo 8 minubes. ?—!x:i.ju-z.i: EEHEOMITEE.

Vield: “24*



