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	Cooking Time Pork Shoulder Bone In
	Boston Butt is generally a bit more expensive, but will usually have the bone It does take a little extra cooking time, and a little more patience – but it's so easy and Pork shoulder normally takes up a whole afternoon of cooking, but I really.
	1 (7- to 8-pound) bone-in, skin-on pork shoulder roast, or a 6- to 7-pound boneless roast, fat trimmed to 1/4-inch thickness, ¼ cup chopped fennel fronds, ¼ cup.


