WMUR g As seen on COOKS’ CORNER

NEW HAMPSHIRE Pork, Sweat & Tears Chili
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Recipe for: Pork, Sweat and Tears Chdle

From the kitchen of: 74e Comnron Man Concord

Ingredients:

4 oz. o

2 1/2 Tablespoons liguid snoke
3 green peppers, diced

2 ontons, diced

3 jalopeio peppers, diced

12 cup chopped garlic

4 cups diced fomatoes in juice
4 cups water

7 cup coffee

2 oz. dark chocolate

3 Tablespoons curnin

12 cup white sugar

3 dashes Tabasco® sauce

1 /2 Tablespoons chddr powder
2 1/2 pounds pulled pork

salt and pepper

Directions:

Cook peppers and onions until soffened tn a large pot with
otl and liguid snoke. Add chopped garlic and cook

for two rainutes. Add reprmaining tngredients

and sthnhner for two hours.




