HAmount Meazurs Imovedient - Freparation Method
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@ - leaves orly
2 cloves marlic - smashed
bosher salt and pepper
sxtra wirain olive oil
pounds pork il roast (13-140
apEle pacan stuffing
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CLISE chicken broth

CLIE sourcdoush bread - orusts renoved lin places
L bunch flat leaf parsley - chopped
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mecdivm carrot - chopped
TR oo - chopped
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mmcdiim burrip - paeslad snd chopeed

sranrrd Smith apels - pesled, ooved and chopped

ol sarlin - peslad
tablaspoons flour
AR apple ligusr
R chicken Droth
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Freheat oven to 275 Set rack on bottom thivd of over.

Im s small mixing bowl, combine thumes, ssoe, sarlic and sslt and pepper and mash o brask up.
Moo sbout 1 ooop of oil and comnbine.

Taks ocrown roast of pork and rab a1l ower with the harb mixture.

Flace in & roasting pan. Hdd ang socaps to the bottom of the par. Bring to room temperature,
Fill cawvity with Bpela-Peoan stufTing.

Doy mtuffing and tips of bones with foile bake for Zhe Z8m orntil 1580 Bbout Z8m before,
ramovd Toll from stuffing, Hemove from overn, btent with foil ardd allow fo rest for S8

Hpels pecan stuffing - Set & lares saute pan over ned haeat and sdd olive odl, sa0e and thums

zicde on a paper towel to drain.

mprios. FHfter oracklirg, remnovs saose arno Thoms ans set s
eromeEcd Feeat for 5w until carmelized. Season with salhb

Hodd omdons to o the pan ancd oook ow



sl pepper. Eemows Trom pan angd add speles. Crush o pecans ard add o parn. Ssason. Gently

&
maute urtil pecans are liohtly tossted and apples ave Just oooked sliohila - 3
Wiisk eoo, orean, stoock, and salt and peppar.

S o5 minuhes,
chooped pareleu. Ml

Hodd sourcoush, ordons, apples, pecans and

Gravd - Flace carrots, ondon, oslevd, turmie, apels

rmd sarlic in s food processor and pulse
urtil cosvses, Once meat iz remoesed from pan, st it over med-hioh heast, Odd 2 2 count of

olive il then add ."get ble pures, Swpeat for 7 oto 8 minotss until most of modsturse has

conledd of f, then dust oo E' Flor with the fat in the pane HAdd the appele liogusr and sorape.
Hradually add shock,

stiveirng. Bring o s simmer arndd ses
then remove Trom heal i“u:f =Erain.

e ‘l‘

=or with =81t ard pepper. Simmer
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Desoription: “pork®



