Mmount Measures Irredisnt - Preparation Method

3 pounds bonsless pork bult - 29 cubes
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Flace the povk in & heswy L2Y skillet or Dutch overn. Bdd the oranoe Juics, water, and 1 t=pn
of =alt and bring o o8 boil over hioh heat. Feduce o medium and simmer for 48-45 minutes,
orourdkil most of the liouid has cooked suey ard the mest s Hobtly brownsd arnd has renderaed

fat. Det aside o oool.
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Flacse chiles in & bowl, oower with ot sater, arnd soak L8158 mirnobss antil softensc.
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Tace the chiles, alormg eith L4002 cups of oudd, in blercsr alons with ondor, oavlico parslew,

CreEDEr, CUmin, remaining sall pepper, arod vinsose and pores unbil smooths

Shvaed the pork ared pob 30 and Juicss into laros bowl,

M fhe meat pob, heat odl over mecdiom hest. FPour in chils puves, breing o o8 simmev, anod simmsr
For S-18 minutes, stivring oftern, until thickerned arnd davkenesd,. Toss in the meat and juioss
ared cook until abosorbed, 208-25 minutes,



