Hirmanm e

Mmoot

Irmredisnt - Preparation Method

L T

Ly

R S

tablespoons

tablespoon
tablespoon
ablezpoon
porE

o

Ll
poncls
Ll i
e

bosher sall
smokad hot paprika
OO pocler

caTlio powder
honless pork shoulder - trimmed, room temnp

srirachs

rips pinsappls - pesled, cored arnd cut into LY pisces
Tiaht Do
apele oicer

ELEET

WirEnaT

Irc & =mall bowl, combires the salt, paprika
bomireg krndfe, ool bebeesn natural separvations in mest in
ther vul 8ll over with svivachs

xjs"li!!n P ]
abwt 4 planes,
EELETE,

s,

Frahsat owen to
Sprascd in opan and set the pork o
28 mirtes until 185

et roassting pan with pineasppls owey
mirngbes, FEemowve strinos from pork, cares

Hodd

i,

[HInEe f‘::

surfacedsing &
Sprirkls spdos michure a8l over the pork,
Foll up arnd tis

st 4Y interyaels with twins. Let marinsts at voom temperaturs oo
25, Im s roasting pan, toss the pinsapple with the brown suosr and vinsgar.

caTVing Guioss Do pan and season with salt. Sers

Transfe

ard ordon ared oselio poscers, Set

zide upe Bosst for 4 hours

fat ]
arwd let rest for 28 miﬁufus

b :"‘:":']i"‘n’lri‘“‘! ol

i 5"'3‘ P '{"S_)F’

3 o o

Fioh heat arnd boil ondil slichtly thickersd,
irko LA2Y thick
et

T slices and arTanos on &

gk with the pineappls

pork fat side

s basting every

abwt
platier.
arwd pan



