
Carne Adovada 
( M ari nat ed P ork )  
 
Yield: 10 servings 
R o a st ing T im e: 4 0-6 0 m inu t es 
T em p era t u re: 3 5 0° F  
 
I n g r e d i e n t s  
4  c lo ves ga rlic  
2  t ea sp o o ns ( o r m o re! )  dried c h illies,  t o rn/ c u t  int o  sm a ll p iec es 
5  p o u nds lea n p o rk  st ea k s 
1 t a b lesp o o n sa lt  
1 t a b lesp o o n o rega no  
 
D i r e c t i o n s  
1.  A dd ga rlic ,  sa lt ,  a nd o rega no  t o  c h ile c a rib e.  
 
2 .  P la c e p o rk  st ea k s in la rge,  gla ss b a k ing dish  a nd p o u r c h ile c a rib e m ix t u re o ver 
    st ea k s.  C o ver a nd regrigera t e f o r 8 -2 4  h o u rs.  
 
3 .  P la c e dra ined,  m a rina t ed st ea k s in a  3 5 0° F  o ven a nd ro a st  f o r 4 0-6 0 m inu t es.  
    S erve w it h  h ea t ed rem a ining c h ile c a rib e.  


