FILIPINO BACON
[PINOY TOCINO] &)

uU.S. Ingredient Metric Percent
2.2 Ib.  Pork shoulder 1000.0g 100.0
2cups  Sugar, brown 25009 25.0
Yocup  Pineapple juice 120.0ml 120
Yacup  Anisado wine 60.0 ml 6.0
Yacup  Soy sauce 60.0ml 6.0
Yacup  Garlic, pressed 320ml 3.2
1Tbs. Salt 22.0¢ 2.2
1Tbs.  Garlic, powder 8.0¢ 0.8
1 tsp. Sodium erythorbate 40¢ 0.4
1 tsp. Sodium phosphate 409 0.4
Yatsp.  Cure #1 3.0g 0.3
Y5 tsp. MSG 23¢9 0.2

10 drops Red food coloring (opt) 1.0m 01

3.5 Ib. € Totals 2> 1.6 Kg

This formulation is based on metric measures; U.S. measures are approximate!

Instructions

Slice the pork into ¥-inch strips; set aside for later.

Combine the wine, pineapple juice, soy sauce and food coloring.

Dissolve the cure, MSG, erythorbate and the phosphate to the combined liquids..
Pour the marinade into a gallon ZipLoc® bag.

Put the prepared meat into the bag.

Store at a cool temperature (65°F) for at least 12 hours.

After curing, drain off the extra marinade.

You may cook at once or store the meat in the refrigerator.
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Note
RESTRICTIONS ON USE: All rights reserved, including reproduction of this recipe or any parts thereof in any form or by any means, electronic, mechanical, photocopying, recording without permission in writing from the author. Material from "lpoli.50webs.com" may not be copied or distributed, or republished, uploaded, posted, or transmitted in any way, without the prior written consent Sonoma Mountain Sausages. EXCEPT: you may print one copy of the formulation for your personal, non-commercial home use only, provided you do not delete or change any ingredient or quantity,copyright, trademark, or other proprietary notices. Modification or use of the materials for any other purpose violates Sonoma Mountain Sausages intellectual property rights. By using and/or downloading the pages on this site, you agree to these terms and conditions. You may not resell, de-compile, reverse engineer, disassemble, or otherwise convert the content to a human perceivable form. All inquires should be addressed to Len Poli, at lpoli@pacbell.net


