Amourt  Measure Ingredient - Preparation Method

tablespoons oround tossted fernel sseds

tablezroons  black pepper
tablaspoon smokad papriks
tahlaspoon =alt
bome-in, pork shoulder stesks, sbout 3 lbs
L pasled, crushed oaclic
LR o WIrE WirSoaT
tablazpoons olive oil
LR cilamtro - choppead
lime - dudoed
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lime - sliced into wedoes

flte

CLup crema Mesicano

I & small pan, toast the Yennel and black pepper.
Aod fernel, pepper, papriks and =alt to s arinder and orincd.

Fut the pork i o
and marsaos. Fief‘r-ige‘rnate o 4 RourE, then lat coms o room temperature,
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alable bag. HAod the gsvlic, vinegar, oilive oil and spices. Seal

FAodcd & thspns cilantro, lims Jduice snod L ocup ovems o s small bowl. Combime and pub indo

arcd arill until medium, turning, for sbout 18 minutes total.
g cutbting boarvd arnd et rest 5 minotes, Slice into lomg, thin strips.

Derws in tovtillas, topped with crems and cilantro and drizzlied with lime wedoes.

Famows to



