Fmount Measure Inovedisnt - Preparvation Method

CHAHEE Fulled Pork Butt
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& mars oo - roasted andd oot from ook
2 lavoe e ball pepper - roasied

=alt arndd pappar
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T Smoked Fork Ternderloin
=lices hacon - chopped
CLIFETEE wvidalis onion - choppad
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A o beares - brimmed
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CHHEE wax bheans - brimmed

CHHERE matar
oo bakireg potato - cooked arod mashed
CHATI Hrcho Bourbon Sauoe
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Combins pulled pork, covn and peppers in saute pan on mediom heset. Stiv and saobe until
mixture binds toosther. Seazorn with =a8lt and pepper,. Lay wonton wrapper flab, spread 104
of the pullad povk misburs fthindy o D589 from edoss. Placs D94 of & seobed povk lodn in
arvbar of wrap. Fold edoss andd roll, Beeest 3 fines

Ferder bacon i 8 pane Carmelize ondons with bacore Onoes baoon s orise, add beans and
water, Let simmsr antil fencdsr.

Dmep Yrew wrap unbi] orise ardd sarm theoushout. Bemove and drain on paper bowsls, Cob on
I

Flace mazhed pobatoss in center of plate, position the sliced wrap starncding on osrod in
potatoss, and encircle with bean mixbure.
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pappar-cured baoon - dicsd
ofvior - i

ancho peppers

Dyonun SUSar

banarbao

frashly ground black pepoar
Vaal Jus

Im & heswy bottomed saucepan, render the bacon until solden Drowne Sood the ondons ancd oook

until carmelized.
peoins o bubble.

Feat and cook until the micture iz reduced to s surup. Fdd the black pepp

Hedd the arncho peppevs and the brown suger and cook antil the micturs

Famows the pan from the heat arnd carefully add the bourbon. BEeturn to

Juem s simmer until desived flavor. Strain
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rid the weal
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i hone-in pork bott
152 oup by spios

Frafmat owen bo 250,
tharr 1449
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irvko thee meat. Bub the spice inbo the pork. Flacs the pork in & roasting pan Tithed with 2
vack ard cover with fodl or s lich Cook fooasn indsrnel tempevature of 158,

Trim the pork butt of excess fat, Score the pork butt by cutting s oriss-orozs p

Famowe Trom owven ared allow o ool Onees oool, sheed Dy bhardd, removing borns argd exosss
at.
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