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15 CONTINUATION

® Mix 1/4 cup of sugar rub into cider; reserve remaining rub. Cover the pot
and refrigerate for 12 hours.

Step 2
® Preheat the smoker to 210 degrees F (99 degrees C). Add enough wood
chips to the smoker.

Step 3
® Pour cider brine into the water pan of the smoker; add onion and 1/4 cup
more sugar rub.

Step 4
® Spread remaining sugar rub over pork shoulder. Transfer pork to the
center of the smoker.

Step 5
® Smoke pork until very tender or until it reaches an internal temperature
of 200 degrees F (95 degrees C), about 8 hours. Monitor hickory chips
and liquid, adding more as needed.

Step 6
® Transfer pork to a large platter and cool for 30 minutes before
shredding with forks.
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INGREDIENTS,

® 1 teaspoon vegetable oil

® 1 (4 pound) pork shoulder roast

® 1 cup barbeque sauce

® 1/, cup apple cider vinegar

® 1/ cup chicken broth

® /3 cup light brown sugar

® 1 tablespoon prepared yellow mustard
® 1 tablespoon Worcestershire sauce
® 1 tablespoon chili powder

® 1 extra large onion, chopped

® 2 |arge cloves garlic, crushed

® 12 teaspoons dried thyme

® 8 hamburger buns, split

® 2 tablespoons butter, or as needed

METHODXOENPRERPARATION:

® Pour vegetable oil into the bottom of a slow cooker.

Jessicalbiogo
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INGREDIENTS,

2 tablespoons vegetable oil

2 pounds boneless pork shoulder, cut into 2-inch pieces
1 yellow onion, diced

2 teaspoons kosher salt, or to taste, divided

2 teaspoons dried oregano

2 teaspoons ground cumin

/2 teaspoon ground coriander

/s teaspoon cayenne pepper

10 fresh tomatillos, removed from husks and rinsed
3 jalapeiio chile peppers, seeded

1 poblano chile pepper, seeded

6 cloves peeled garlic

/2 cup packed cilantro leaves

2 /2 cups chicken stock, or as needed

1 bay leaf

1 "2 pounds Yukon Gold potatoes, quartered
freshly ground black pepper to taste

/s cup sour cream

1/2 cup pickled red onions (Optional)

1 tablespoon chopped fresh cilantro

JessicalDiogo
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11 CONTINUATION

® Place pork roast into the slow cooker; pour in barbeque sauce, vinegar,
and chicken broth. Stir in brown sugar, yellow mustard, Worcestershire
sauce, chili powder, onion, garlic, and thyme. Cover and cook on Low for
10 to 12 hours or High for 5 to 6 hours until pork shreds easily with a
fork.

Step 2
® Remove pork from the slow cooker, and shred the meat using two forks.
Return shredded pork to the slow cooker, and stir to combine with juices.

Step 3
® Spread the inside of both halves of hamburger buns with butter. Toast
buns, butter-side down, in a skillet over medium heat until golden brown.
Spoon pulled pork into toasted buns.
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TUFFED PORK
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INGREDIENTS,

2 tablespoons vegetable oil

4 thick cut pork chops

3 cups day-old bread cubes

/a cup butter, melted

/s cup chicken broth

2 tablespoons chopped celery

2 tablespoons chopped onion

/s teaspoon poultry seasoning

1 (10.5 ounce) can condensed cream of mushroom soup
% cup water

METHODXOENPRERPARATION:

® Preheat the oven to 350 degrees F (175 degrees C).

® Heat oil in a large skillet over medium heat. Add pork chops and cook
until browned, 4 to 6 minutes per side; transfer to a baking dish.

JessicalDiogo
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INGREDIENTS,

2 tablespoons paprika

2 tablespoons white sugar

1 tablespoon salt

1 tablespoon ground black pepper
1 tablespoon garlic powder

1 tablespoon onion powder

2 teaspoons cayenne pepper

6 pork chops

METHODXOENPRERPARATION:

® Preheat the oven to 450 degrees F (230 degrees C).

® Mix paprika, sugar, salt, pepper, garlic powder, onion powder, and
cayenne pepper together in a wide, shallow bowl. Dredge pork chops in
the spice mixture to coat and arrange on a baking sheet.

JessicalDiogo
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ASTED PORK |
RO LOIN

INGREDIENTS,

3 cloves garlic, minced

1 tablespoon dried rosemary

salt and pepper to taste

2 pounds boneless pork loin roast
/s cup olive oil

/2 cup white wine

METHODXOESPRERPARATION:

® Gather all ingredients.

® Preheat oven to 350 degrees F (175 degrees C).

® Crush garlic with rosemary, salt, and pepper in a mortar and pestle to
make a paste.

Jessicalbiogo
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METHODXOESPRERPARATION:

® Heat oil in a pot over high heat until nearly smoking. Add pork cubes in a
single layer. Let sear until brown on one side, 4 to 5 minutes. Mix, turning
pieces over to brown on the other side, 4 to 5 minutes. Add onion and
1/2 teaspoon kosher salt. Cook and stir until onion is translucent, about
4 minutes. Add oregano, cumin, coriander, and cayenne; cook and stir
until seasonings are fragrant, about 2 minutes. Reduce the heat to low.

® Cut tomatillos into quarters. Place into a blender with chili peppers,
garlic, and cilantro. Add chicken stock. Pulse on and off until pieces start
to break down, then blend until mixture has liquefied, about 30 seconds.

® Stir sauce into pork mixture. Add 1 teaspoon kosher salt and bay leaf.
Increase the heat to high and bring to a boil. Reduce the heat to low and
maintain a slow but steady simmer for about 1 hour. Add potatoes,
remaining 1/2 teaspoon kosher salt, and black pepper. If the mixture has
reduced to where potatoes are not immersed, add more broth to cover.
Simmer until pork and potatoes are tender, 45 minutes to 1 hour.

® Garnish individual servings with a dollop of sour cream, some pickled red
onions, and cilantro.

Jessicalbiogo
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EASY MARINATED 5y
PORK TENDERLOINES

INGREDIENTS,

/s cup olive oil

/s cup soy sauce

1 clove garlic, minced

3 tablespoons Dijon honey mustard
salt and ground black pepper to taste
2 pounds pork tenderloin

METHODXOESPREPARATION:

® Whisk olive oil, soy sauce, garlic, mustard, salt, and pepper together in a
bowl.

® Place pork in a large resealable plastic bag and pour in marinade;
squeeze out excess air, and seal the bag. Marinate in the refrigerator at
least 1 hour before cooking.

® Preheat the oven to 350 degrees F (175 degrees C).

Jessicalbiogo
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Step 3
® Bake chops in preheated oven until no longer pink in the center, about
20 minutes. An instant-read thermometer inserted into the center should
read 145 degrees F (63 degrees C).
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Step 4
® Transfer pork to a baking dish; pour marinade over the pork.

Step 5
® Cook in the preheated oven until pork is slightly pink in the center, about
45 to 60 minutes. An instant-read thermometer inserted into the center
should read at least 145 degrees F (63 degrees C).
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METHODXOESPRERPARATION:

® Pjerce meat with a sharp knife in several places and press garlic paste
into the openings. Rub pork loin with the remaining garlic mixture and
olive oil. Set into an oven-safe pan.

® Place pork loin into the preheated oven, turning and basting with pan
liquids every 30 minutes. Cook until the pork is no longer pink in the
center, 90 minutes to 2 hours. An instant-read thermometer inserted
into the center should read 145 degrees F (63 degrees C). Remove roast
to a platter and keep warm.

® Place pan onto the stove over medium-high heat and pour wine into it.
Heat wine and stir to loosen browned bits from the bottom of the pan.
Simmer for 3 to 5 minutes.

® Slice pork loin and serve with pan juices.
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Step 4
® Cook pork on the preheated grill over indirect heat for 30 minutes.

Step 5
® Brush pork with barbecue sauce, turn, and brush again, using all sauce in
the small bowl. Continue cooking until an instant-read thermometer
inserted into the center reads 145 degrees F (63 degrees C), about 15
more minutes. Let pork rest for 10 minutes.

Step 6
® Slice pork and serve with reserved barbecue sauce.
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INGREDIENTS,

2 (1 pound) pork tenderloins

1 teaspoon garlic powder

1 teaspoon salt

1 teaspoon ground black pepper
1 cup barbecue sauce, divided

METHODXOESPREPARATION:

® Gather all ingredients.

® Preheat an outdoor grill for medium, indirect heat and lightly oil the
grate.

® Season tenderloins with garlic powder, salt, and pepper. Place 1/2 of the
barbecue sauce into a small bowl for basting; set aside remaining
barbecue sauce for serving.

JessicalDiogo
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INGREDIENTS,

® 1 (8 pound) pork shoulder roast
® 1 quart apple cider, or as needed

INGREDIENTS 'IBBQJRUB]

5 tablespoons white sugar

5 tablespoons light brown sugar

2 tablespoons kosher salt

2 tablespoons paprika

1 tablespoon onion powder

1 tablespoon freshly ground black pepper

1 tablespoon garlic powder

3 cups hickory chips, or more as needed, soaked in water
1 onion, chopped

METHODXOESPREPARATION:

® Place pork shoulder in a large pot and add enough apple cider to cover.
Combine white sugar, brown sugar, salt, paprika, onion powder, black
pepper, and garlic powder in a bowl.

Jessicalbiogo
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