PREP TIME 1S MIN / SLOW-COOK TIME 4 HR / COOK TIME 15 MIN

Italian-Style Braised Pork
Shoulder & Sausages

This dish is great prepared a day in advance. Braise the meat

let it cool to room temperature, then cover and refrigerate. |
next day, remove and discard the layer of fat on top and reh
the meat and sauce over medium-low heat until warmed through.

y

3% Ib. boneless pork shoulder roast r

Kosher salt and freshly ground pepper, to taste '

2 Tbs. vegetable oil e —
11b. sweet Italian sausage links e

1jar Italian Braising Gravy
12 oz. pappardelle, cooked until al dente and drained
10z. arugula

Shaved Parmigiano-Reggiano cheese for garpish
Extra-virgin olive oil for drizzling

multicooker. uptlldlnest smoking. Add pork and
cook until b%ﬂ sides, 8-10 minutes JAdC
Braising Gravy. cooker on slow cook

Sklm‘it . Slice sausages. Place pork and 53

pasta around pork sages; garnish with ‘cheese. ghtly
drizzle with olive oil. Serve immediately. Serves 6-8,
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