THE FARMERS TABLE

|

SPONSORED BY
MISSOURI COMMONGROUND

1 BOSTON BUTT PORK ROAST

6 WHOLE GARLIC CLOVES

1/3 CUP DRY ITALIAN SEASONING MIX
2 TBSP. COARSE BLACK PEPPER
1TBSP. KOSHER SALT

2 CUPS ROBLLER CHAMBOURCIN

2 LARGE CANS SAN MARZANO TOMATOES
2 CUPS WATER

1TSP. SUGAR

FRESH BASIL, T0 TASTE

1 PACKAGE QUICK-COOK POLENTA
EXTRA VIRGIN OLIVE OIL
PARMIGIANO-REGGIANO CHEESE

COMPLIMENTS OF ROBLLER VINEYARD

talian Braised Pork with @45 HOURS
Gravy Served on Polenta

 LET'S GET STARTED -

4 SERVES 8-10

FARMERS' TABLE EVENT
MISSOURI WINE MADE POSSIBLE BY

PAIRING: MISSOURI

k . COMMONGROUND
Robller Chambourcin AND THE HERMANN

Dry, well-balanced and fruit driven. ) e TralL




THE For farmers, animal health comes first —
TRuUTH | 2nd sometimes that means social distancing
to keep potential infections at bay.
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THE Farmers don't allow E E
TALK visitors because they T
have something to hide. -
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