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CCook the Book: Boston Butt Cooked Like Ham)

@ Gluten Free

READY IN SERVINGS

CALORIES

©

231 kcal

( LUNCH ) ( MAIN COURSE ) ( MAIN DISH > ( DINNER )

Ingredients

0.5 cup t brown sugar dark

2 cloves garlic chopped

0.5 cup kosher salt

2.5 pounds boston butt pork shoulder (Boston butt)

8 servings pepper black freshly ground

3 tablespoons butter unsalted

0.5 cup mirin sweet red

Equipment


https://whatsheate.com

frying pan
oven
roasting pan

kitchen thermometer

100 OO0

kitchen twine

Directions

|:| Rinse the meat, blot it dry, and bring it to room temperature. Take a good look at the meat,
and if it is not compact and even, tie it into a neat bundle using kitchen twine. Set it aside.
Choose a lidded container large enough to hold the pork and the brine inside.

|:| Mix together the kosher salt, brown sugar, cloves, and just enough hot tap water to dissolve
the salt and sugar.

Pour that liquid over the meat in the container, and add cold water to cover.
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Let the meat sit, refrigerated, all day or overnight. When you are ready to cook, remove the
meat from the brine, rinse it well, and blot it dry. Lightly salt and pepper the meat and place it
on a rack in a roasting pan, fat side up.

Melt the butter over low heat and gently cook the garlic until fragrant, but not colored.

Pour this over the meat and let it sit at room temperature for 1 hour.
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Heat the oven to 350°F. Roast the meat for 30 minutes. Reduce the heat to 300°F and begin
basting the meat with the vermouth every 20 minutes or so. The meat should cook for at
least 20 minutes per pound, about 1 additional hour, or until it registers an internal
temperature of 150°F on an instant-read thermometer.

|:| Let the meat rest for at least 15 minutes before slicing it and serving it with the pan juices.

Nutrition Facts
]

PROTEIN 31.03% [ FAT 42.79% CARBS 26.18%

Properties
Glycemic Index:7.75, Glycemic Load:0.08, Inflammation Score:O, Nutrition Score:10.286086951909%

Flavonoids



Myricetin: 0.01Img, Myricetin: 0.0Img, Myricetin: 0.0Img, Myricetin: 0.0lmg Quercetin: 0.0Img, Quercetin: 0.01mg,
Quercetin: 0.0lImg, Quercetin: 0.0Img

Nutrients (% of daily need)

Calories: 231.23kcal (11.56%), Fat: 10.44g (16.06%), Saturated Fat: 4.83g (30.22%), Carbohydrates: 14.37g (4.79%),
Net Carbohydrates: 14.32g (5.21%), Sugar: 13.35g (14.83%), Cholesterol: 69.22mg (23.07%), Sodium: 7143.62mg
(310.59%), Alcohol: 1.42g (100%), Alcohol %: 1.29% (100%), Protein: 17.03g (34.07%), Vitamin B1: 0.77mg (51.08%),
Selenium: 25.85ug (36.94%), Vitamin B6: 0.37mg (18.71%), Vitamin B3: 3.72mg (18.6%), Zinc: 2.75mg (18.35%),
Phosphorus: 177.78mg (17.78%), Vitamin B2: 0.27mg (16.13%), Vitamin B12: 0.74pg (12.25%), Potassium: 320.19mg
(9.15%), Vitamin B5: 0.74mg (7.41%), Iron: 1.24mg (6.87%), Copper: 0.Img (5.01%), Magnesium: 20.04mg (5.01%),
Manganese: 0.06mg (3.15%), Calcium: 30.96mg (3.1%), Vitamin A: 137IU (2.74%), Folate: 4.66ug (116%), Vitamin C:
0.93mg (112%)



