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Er oo pork shoulder
large sparish ordon - chopeed

rad bell pepper - sesded and chopped
Cloves marlio - minosd
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CHAHEE carrsd tomatoss with duios
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=mall oot ved ohill peppar - chopped
ablespoons ohile powdsar
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EEH drisd oreogano - orumbled
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BERO Black peppar
CHAHEE car kidney beans - drained
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share cheddar chesss - arated
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Im & larae heswy pot, Drown the beet and pork, stivrino until no pink remains in beetf. Four
of f most of the gresse. Add ondon, bell pepper, and garlic and cook, stiveing until softernsd,
bt B minutes, Hodd tomastoss and juics, oinosr als, ved chile pepper, chile powder, cumin,
ceEnar, oy mustard, salt snd pepper and stiv esell, Bring fo s simmer, oover asndd oook 1

P Held beans andd simmee L o L5 hours lonoer, stivving feom fime o fTims.

Harnish with chesss and onions.



