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Hmount Meassure Irmrecisnt - Preparation Method

pork roast
i borms-in pork bott, -8 b
153 oup kosher sall
L3 oup packad Lioht brown susar
avound black pepper
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N L vremsasormecd viose winsosn
tablespoon  unssasonsd rios vinsoar

Eprios frash thums
tablespoon whols orain mistard

CLIMTEE froFen peaches oot into 1Y chunbs dabout 2 cups) o 2 fresh oot into 1728

For the roast: Using sherp knife, cut slits L ineh apart in orosshetoh pattern in fat cap
of roast, being caveful not o oot into mest. Combine salt and brosn susar in mediom bowl
oy misbors over pork and dndo slits. Wrae tishily i double lswse of plastio wrap, placs
o rimmad haking sheet, and refriserats 1824 hours

53 ool

Moldust oven rack o lowsst position and heat o 3250 Unwrae roast and breash of V ang sxosss
=alt mixture from surfacse. Deasson with pepper. Transtfer bo o werack costed with ull ir &
roastin pan and add 1 gt water o pan.

ook rosst, bastin
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twice during cooking, until meat i= tender and 1989, 58 hours. Transfer
rid lat rest, loosely tented i“:ﬁ"h foil for 4 houb. Transfer liguid to fat
zaparator arnod let starnd 5 mmutag. Four of T L4 cup Jus discard fatand veserve vemnaining
For another use,

For the sauce: Bring peaches, wins, suaar, L4 cup vinegar, D094 cup dus, and thums o simmer
im =mall ssucepare cook, stivring occasionally, until reduced o 2 cups, shout 38 minutes,
Shivoin remnsindng vinsost and mostaed. Femowe thuams, oover and Been warm.

Uzimg share paivirg kbrdfe, oot svound inverted f-shaped bors ontil it can be pulled fres,
Slices voast and serve with sauos.



