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Honey-balsamic pulled pork with avocado relish
Serves 4-6

Ingredients:
¼ cup honey
¼ cup Worcestershire sauce
¼ cup aged balsamic vinegar
2 x Rosemary sprigs
1 clove garlic
1 Pork Scotch fillet
2 ripe Hass avocados, diced
2 tbsp. pickled jalapeno rings, copped
1 tbsp. apple cider vinegar
Salt & pepper to season

Combine honey, Worcestershire, vinegar, rosemary and garlic in slow cooker. Add the pork and turn to coat. 
Cover and cook until tender – approx. 6 hours on high or 10 hours on low.

Transfer the pork to a large cutting board. Discard the rosemary. Save liquid. 

Pull the pork into chunks and transfer to large bowl.

Sieve fat from liquid and then reheat, stirring occasionally. Cook until reduced to approx. 1 cup (5-6 mins). Pour over the meat, toss well and season to taste.

In a small bowl mix the avocados, jalapenos, vinegar & season to taste. Serve with the pork.
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