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Hmoumt Measurs Imovredient - Freparation Method
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LI chile pomcis
tablespoons ground oo 1-:§T'iijE'l"'

= - meaded and torn
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tablespoon aycined cumin

LEEEDOOTE swaat papriks
tablespoon chrisd oresano
tablespoon caETlio powder

17 TEsSpEoon o CIRTERmoT

Fopoundds pork shoulder, skin on BUOD kosher salt
spicy garlic-lime drizzling sauce

&ooloves garlic - minced 2 dalepenos - chopped 174 cup ved wine vineoar L buneh fresh cilanto
- firely chopped 2 limes - Juiced 1 cup EUOD bosher salt and pepper

For the rub: Toasst the arncho chile pieces over low heat in s odey skillet until fragrant,
shaking the pan =o they dord't scorch. Pub fthe chiles in ospice orindse arnd pulses indo s
ponpcisr, Hodod the remsindrs inoredients ardd bUEE s08in.

Eub the spice mix into the povk and = o L boar. Lisht fhe cosls in s bba with s
comeEr.  When the cosls arve hol, push X side of the orills Bub the pork with some
clive oil and sea=zon it libevally with =alt. Put the pork on the orill aeay from the cosls and
place s drop pan under the meat. Closze the cover and cook, maintaining s low temperaturs,
o about 4 o & hours, or until the meat 5

mazte with drippinos.
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zhreds sasilay. Turn the meat occassionally and

For the saucs: Combins 811 inoredisnts in 2 Dlender and pures until smooth. Seazon o tasth.
Drirle over shredded povk.

For the horods!



