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Servinos @ 4
Hmount Measurs Irmredisnt - Prepavation Method
3 pourds et chuck rosst
% zlices bacor - diced
3 laros oiiorE - pesled argd slicsd inbo half noons
L i W = chicken shook
1 tablespoon  dijon mustard
1 tablespoorn mapls Surue
1 tableszpoon balsamic wvinsosr
1 teaspoon papTika
1 teaspoon kosher =alt
Black pepper
Frazb thume
Fat et dro with paper towsls and seasson gensrousiy aith salt arndgd peppar.

Seat s laroe Dutch oven or hesvd skillet over mediom high bo bdsh heat. Sdd the bacon and
cook until soms fab stavts o vender ardd i begins o burn gaolder. Push baoon o sides and

add besf. Sear bobth sides until oolden brown, aboout 18 minotes per zide, and fDransfer all

m}aat 'l:xs -1x 111 s"n"xf- 2y

Four of f all but 2 thepns of the bacon fat, Feducs heat o medium. Bdd the ondons and cool
urkil stavting o softern, sbout B mingtes, Pour o in s few tablespoons of shook arnd bring o
& bodl, sovapdre e Dreown bitse Poue ondons arnd duices into slow oooksr,

Irv & separate bowl, shick the rensining chickern shock, Didon, balsamic vineosr, maple surup,
papriba, ’55!1*3 red pepeer until combdres. Pour over rosst. Close lid srdd ook or low w;bil
maat falls apact, about 8 hours,

Transter roast t!:! & =arving bhowl or platber arnd cover with foil. Pour liguids into s larvaes

Pl

saycepan and bring to s boil, Cook until reduced. Cub voast into chunks and pour bobt orawy
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