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Soy Ginger Glazed Boneless Pork Butt
[bookmark: _GoBack]Boneless Pork Butt Brands Offered: Smithfield
Serves 8

Soy Ginger Glaze Ingredients:
· 1 Tbsp. canola oil
· ¼ cup fresh grated ginger 
· ¼ cup minced garlic
· ¼ cup sambal chili paste	
· 2 ½ cups low sodium soy sauce
· ½ cup barley malt syrup or Agave syrup
· 1 cup honey
· ½ cup minced scallions
Boneless Pork Butts Ingredients:
· 1 5-6 lb. Boneless Pork Butt (cut in 1 lb. chunks & blocks)
· ¼ cup soy sauce (low sodium)
· ½ Tbsp. coarse black pepper
· ¼ cup canola oil 
· Soy-Ginger Glaze (as needed)
Preparation:
1. Soy Ginger Glaze: Sweat ginger and garlic in canola oil.  Add sambal, soy sauce, barley malt syrup, honey and scallions and bring to a simmer.  Blend with burr mixer. Chill to 40° F. 
2. Marinate pork with low sodium soy sauce and black pepper.  Sear Pork pieces on all sides on griddle or in a heavy sauté pan.  
3. Place in 2 inch or 4 inch hotel pans with water. Cover tightly with plastic wrap and aluminum foil and bake in oven at 300°F for 2 hours to 2 hour 15 minutes. 
4. Transfer to a tray lined with parchment paper.  Brush with glaze and place in 450° F. oven. Continuously glaze pork chunks while cooking for approximately 15 to 18 more minutes. Slice and serve or cool to 40°F degrees.  

Cut
Boneless Pork Butt
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