____YOU CAN COOK
“7'AND YOU DO HAVE THE TIME

SOUS VIDE PULLED PORK

Time: 24 hours (10 minutes active)

Serves: 25

Ingredients:

509 salt

30g Mexican chili powder

30g sugar

15g onion powder

10g garlic powder

5g ground cumin

5g fresh ground black pepper

5kg boneless pork shoulder

15ml liquid smoke (optional)

Preparation:

Preheat water bath to 74C.

In a suitable bowl, combine all dry ingredients.

Apply evenly to pork shoulder.

Place pork and any fallen spice mixture in a large vacuum bag and add liquid smoke.
Vacuum seal bag (or use water displacement if using a zipper seal freezer bag).
Place pork in water bath for twenty-four hours.

Remove pork from bath. Place pork and its juices in a large bowl and shred with two forks.

Serve immediately or refrigerate/freeze for future use.

Nutritional Information Per Serving:

Calories: 538 Hand-Size Portion Guide
Fat: 37.7¢g Palms of Protein: 2

Carbs: Og Fists of Vegetables: 0
Fibre: Og Cupped Hands of Carbs: 0
Protein: 46.29g Thumbs of fat: 1
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