Pork Roast with Apples and Onions
Serves 8
Ingredients

3 TBS olive oil
1 3-4 lb pork shoulder roast (pork butt)
Salt and pepper, to taste

4 cups apple juice
1 cup beef stock
3 apples
3 onions
2 bay leaves
Instructions
1. Core the apples and cut them into wedges, and slice the onions. 

2. Sauté the onions in a large Dutch oven until brown (this is optional—you can also just add them raw to the roast). Set the onions aside.

3. Heat the oil in the Dutch oven, and when hot, sear the pork roast on all sides, sprinkling it liberally with salt and pepper as it cooks.

4. Lower the heat, and add the apple juice, apple slices, onions, beef stock and bay leaves. 

5. Cover and either simmer it on the stove or place it in the oven at 300 F for 3 hours.

6. When the roast is done, remove it to a serving plate along with the onions and apples.

7. Turn the heat on the stove to high, and violently boil the remaining liquid for about 15 minutes, until thick.

8. Spoon the sauce over the pork, and serve it all over rice!
