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Salt and pepper

Water

Freshen salt pork by soaking a kettle of water at least Z hours
Ifvery salty, repeat soaka
t salt pork.into chunks And brown in the bottom of & Dutch 0ven
A waterto cover and 1711'%5 to a stow boil
Z\ﬁ"lﬁ({ veqetables and cosk until tender
W Season with salt and pepper

E Try this recipe at home and tag us on Instagram
@nmihistoricsites and #fortseldenhistoricsite
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