Pork Adobo

2 lbs pork cut into 1 inch pieces

salt and pepper to taste

1/3 cup vinegar

½ cup water

1 head garlic very finely minced

2 bay leaves

1 onion chopped

2 tablespoons cooking oil (olive oil best)

Sauté meat with oil in pan until golden brown. Combine other ingredients; Add to pork and simmer until tender – about 1 hour. Thicken stock with 2 T cornstarch.

I usually add a little more water, then reduce it at the end to a sauce.

