the cover and increase the heat slightly to maintain alively simmer, Continue 1o
5 Bemo’ve liquid has evaporated and the fat from the pork is bubbling, about 30 minutes,
cook until the q:,k begins to brown, stir regularly to preyent burning, The pork is done when
As soon a8 the p olden to dark brown and is nicely crisped. Remove the pot from the heat and
it has 1;?":“:5: slightly. Transfer the pork with a slotted SpPoon to a rimmed baking sheet lined
set aside (0 €O

i el 6 At this point, the cooled pork can he shredded by hand, chopped with
mthp&P:: left as is, with a mixture of large and small pieces.
ahif niie, O

s: For a simple but classic variation on this recipe, put the uncooked pork

Canris NoTE | . or Dutch oven with water to cover by % inch. Add the juice of 1 freshly
gﬁ;_aﬂgl?ﬁ‘-_’f”cassem ez bay leaves, 1 cup diced onion, and 2 teaspoons kosher salt, Bring the
squeezed érag-gf 3 i and lower the heat to maintain a simmer. After | hour, uncover,
liquid to the b_m_l, e c;ium—high, and cook until the liquid is evaporated and the Meat
s the eat 19 me rendered fat, about 45 minutes. Stir to prevent scorching, When
ins mmwn * lﬁ;g.o“lr::md and sprinkle with a little salt before eating. o camibs o
) G}‘md e mutT: make tortas, spread shredded meat on soﬁ Mencan ro'\llg-"cn]_ljeds e

e ”':;-su@molé and mayonnaise, and top “’“h’h“ddemhhagmdwy
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