PORK ADOBO
Ingredients:

3 slices of pork chop
10 teeth garlic
1/8 cup vinegar

6 tablespoons soy sauce

1/8 cup 7up

salt 

black pepper

 Directions 
· Slice the pork meat into big cubes, then wash

· Put it in a pot and add water, enough to cover the meat
· Mince the garlic and chopped, put it in the pot

· Add the vinegar and 7up

· Add the soy sauce

·  Add salt and black pepper

· Cover it and bring it to a boil 
· Check it from time to time, until meat is soft

· Remove the cover, and let the broth dry up a little

· Then remove from the heat.

ENJOY YOUR DINNER HONEY!!!

I LOVE YOU SO MUCH!

