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Milk Braised Pork Shoulder



Milk Braised Pork Shoulder

Tngredients

+ 2 1/2-pound boneless pork shoulder (do not trim fat) < 1 tsp. orange zest

+ approximately 2 tsp. salt & 1 tsp. pepper + 1 tablespoon rubbed sage
+ 2 tablespoons vegetable oil + 2 large cloves garlic

+ 2 cups whole milk + 2 tsp. salt

+ 1 tsp. pepper
Prepamﬁon

Preheat oven to 275°. Pat pork dry and season with first measure of salt and
pepper. In a 4-quart Dutch oven, heat oil until hot but not smoking and brown pork
on all sides. Whisk in milk, add zest, garlic, sage and second measure of salt &
pepper. Transfer to oven and cook pork, covered, 3 hours. Transfer pork to a
cutting board and let stand 5 minutes. Strain cooking liquid, season with additional
salt and pepper to taste and boil until slightly thickened, about 2 minutes.

Slice pork and spoon liquid over.





