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How	to	make	neckbones	and	potatoes

To	cook	pork	neck	bones,	place	the	meat	in	a	large	pot	and	sprinkle	some	salt	and	pepper	on	top.	Cover	the	neck	bones	with	2-3	inches	of	water	and	allow	it	to	boil	for	15	minutes,	skimming	the	foam	off	the	top	of	the	water.	Then,	lower	the	heat,	place	a	lid	on	the	pot,	and	simmer	the	meat	for	1	hour.	What	do	you	use	pork	neck	bones	for?	Pork	Neck
Bones	have	a	small	amount	of	meat	on	them,	but	when	simmered	for	a	few	hours,	they	add	rich	flavor	to	broths	and	sauces.	A	number	of	soul	food	recipes	like	collards	and	gumbos	call	for	Neck	Bones,	but	our	favorite	use	of	Pork	Neck	Bones	is	in	Spaghetti	Sauce.5	Feb	2014	How	do	you	clean	pork	neck	bones?	1:06	3:32	Suggested	clip	91	seconds
HOW	TO	CLEAN	REGULAR	PORK	NECKBONES	–	YouTube	YouTube	Start	of	suggested	clip	End	of	suggested	clip	How	do	you	cook	neck	bones	Youtube?	2:38	4:49	Suggested	clip	99	seconds	Pork	Neck	Bones	&	Gravy	Recipe	–	I	Heart	Recipes	–	YouTube	YouTube	Start	of	suggested	clip	End	of	suggested	clip	How	long	does	it	take	to	boil	potatoes?
Cook	the	potatoes	in	gently	boiling	water	until	tender,	about	15	minutes	for	small	Red	Potatoes,	New	Potatoes	or	cubed	potatoes	large	potatoes,	and	20	to	25	minutes	for	quartered	potatoes.	You	can	use	a	fork	to	test	to	see	if	they	are	tender	enough.	Your	work	should	effortlessly	slide	through	the	potato.	What	animal	does	neck	bones	come	from?	pork
We	recommend	reading:		How	To	Cook	An	8	Pound	Pork	Loin?	Are	pork	neck	bones	healthy?	Pork	neck	bones	are	a	good	source	of	protein	and	minerals.	Each	cooked	neckbone	delivers	85.5	calories	after	the	bone	is	removed,	according	to	the	USDA.	Neckbones	don’t	contain	any	carbohydrates,	fiber	or	sugar.	They	provide	1.2	grams	of	saturated	fats
and	32	milligrams	of	cholesterol	per	piece	(about	1.6	ounces).	Can	you	eat	pork	neck	bones?	Neck	bones	don’t	have	a	ton	of	meat,	but	give	great	flavor	to	broths	and	sauces.	After	they’ve	simmered	for	a	couple	of	hours,	what	meat	they	do	contain	is	succulent—it	should	fall	off	the	bones	like	meat	from	properly	cooked	pork	ribs,	and	with	a	similar
taste,	dingey	says	on	Chowhound.	What	is	pork	neck?	The	pork	neck	is	immediately	behind	the	pig’s	head,	has	a	dark	pink	colour,	is	nicely	marbled	throughout	and	has	no	fat	or	skin	on	top.	It	is	ideal	for	slow	cooking,	when	the	pork	is	cooked	at	a	very	low	temperature	for	a	long	period	of	time	to	produce	a	lovely	pink	succulent	meat	with	a	silky	soft
texture.	Do	you	wash	smoked	neck	bones?	Wash	neck	bones	in	warm	water	and	1/2	Tablespoon	salt.	Put	neck	bones	in	a	large	pot	filled	halfway	with	hot	water	and	1	tablespoon	salt.	Boil	30	minutes.	While	neck	bones	are	cooking,	cut	the	long	stalks	off	the	greens	and	remove	any	yellow	leaves.	What	are	neck	bones	called?	Overview.	These	are	the
seven	bones	of	the	neck,	called	the	cervical	vertebra.	The	top	bone,	seen	on	the	right	of	this	picture,	is	called	the	atlas,	and	is	where	the	head	attaches	to	the	neck.	The	second	bone	is	called	the	axis,	upon	which	the	head	and	atlas	rotate.	We	recommend	reading:		How	To	Cook	A	Whole	Chicken	On	A	Gas	Grill?	How	do	I	cook	smoked	bones?	Suggested
clip	121	seconds	How	To	Cook	Smoked	Neck	Bones	–	YouTube	YouTube	Start	of	suggested	clip	End	of	suggested	clip	This	simple	Instant	Pot	Pork	Neck	Bone	recipe	is	mouth	watering	with	roots	of	Southern	comfort	food	and	Mama’s	stew	pot.	*This	post	contains	affiliate	links	which	means	if	you	click	on	a	link	or	purchase	an	item	I	will	receive	an
affiliate	commission	at	no	additional	cost	to	you.	Please	see	our	disclosure	statement	for	more	information.	Oh	yeah,	I	went	back	to	the	Southern	roots.	At	the	heart	of	many	of	our	family	recipes	are	pork	neck	bones	or	smoked	turkey.	Why?	Because	it	has	great	flavor.	Both	are	a	great	way	to	season	leafy	greens	like	collard	or	mustard	greens	and
beans.	But	this	recipe.	This	Instant	Pot	Pork	Neck	Bone	recipe	makes	the	pork	neck	bone	the	star.	It	was	a	nice	reminder	that	you	don’t	need	an	expensive	cut	of	meat	to	have	a	great	flavorful	dish.	So	how’d	we	end	up	sucking	on	this	pork	neck	bone?	Funny	story,	these	aren’t	my	pork	neck	bones.	My	mom	is	really	the	Southern	cook	in	the	family.	And
she	left	a	bunch	of	pork	neck	bones	in	the	freezer	at	my	house.	When	I	asked	her		is	she	wanted	it	back	she	said	no.	Now	I	couldn’t	let	good	food	go	to	waste.	But	Southern	cooking	isn’t	typically	what	I	do.	There	are	so	many	people	in	my	family	that	do	it	well	so	I	don’t.	But	I	had	2	pounds	of	pork	neck	bones	that	needed	to	be	cooked.	So	I	dug	real
deep.	And	fixed	’em	(cooked	them)	the	way	I	remember	my	grandmother	used	to	cook	pork	neck	bones	and	rice.	Nothing	fancy.	Just	down	home	simple	Southern	comfort	food.	And	all	those	years	watching	in	the	kitchen	paid	off.	These	Instant	Pot	Pork	Neck	Bones	were	freaking	delicious.	You	can	take	a	bit	of	liquid	from	the	pot	and	mix	it	with	some
cornstarch	to	make	a	really	nice	gravy.	This	recipe	works	well	with	white	rice	or	you	can	make	my	Caribbean	Rice	and	Peas.	Either	way	you	won’t	be	disappointed.	Simple	Ingredients	There	are	just	a	few	simple	ingredients	that	really	make	this	recipe	delicious.	2	pounds	pork	neck	bones3	tablespoons	apple	cider	vinegar1	large	onion,	chopped2	large
carrots,	chopped2	cups	chicken	broth	(or	water)	What	You’ll	Need	Large	BowlPressure	Cooker	If	you’re	a	pot-	in-	pot	pro	you	might	want	to	add	a	steamer	pot	above	with	some	red	potatoes.	Then	once	everything	is	cooked	take	a	large	ladle	full	of	pork,	onions	and	carrots	and	pour	it	on	top	of	a	gently	smashed	potato.	Yum!!	El	2	pounds	pork	neck
bones1	teaspoon	salt1/4	teaspoon	pepper2	teaspoons	onion	powder2	teaspoons	garlic	powder1	teaspoon	dried	oregano2	teaspoon	grouns	paprika3	tablespoons	apple	cider	vinegar1	large	onion2	large	carrots2	cups	chicken	broth	or	water	Rinse	pork	neck	bones	under	cold	water	and	pat	dry	with	a	clean	towel.	In	a	large	bowl,	season	pork	neck	bones
with	salt,	pepper,	onion	powder,	garlic	powder,	oregano	and	paprika.Drizzle	pork	with	apple	cider	vinegar	and	rub	in	seasoning.Press	saute	on	pressure	cooker	and	add	1	tablespoon	of	olive	oil.	Place	pork	neck	bones	in	pressure	cooker	meat	side	down	and	brown.	Remove	once	browned	and	continue	until	all	pieces	have	been	browned.Cancel	saute.
Add	chopped	onions,	carrots	and	chicken	broth	the	pressure	cooker.Place	lid	on	pressure	cooker	and	turn	to	close.	Make	sure	lid	is	secured	and	venting	valve	is	closed.Press	the	meat/stew	button	and	set	time	to	90	minutes.	You	can	also	set	your	pressure	cooker	to	high	pressure	for	90	minutes.Once	done,	quick	pressure	release	(be	careful	of	the
steam	from	venting	valve).	Once	finished	open	lid	and	salt	and	pepper	to	taste.	We	served	our	Instant	Pot	Pork	Neck	Bones	on	top	of	rice	with	a	side	of	vegetables.	When	making	this	recipe	you	could	also	add	some	potatoes	to	the	pressure	cooker.	That’s	how	my	mother	in	law	likes	her	pork	neck	bones,	with	potatoes.	I	almost	forgot	how	delicious
simple	comfort	food	could	be.	So	good.	What	Southern	comfort	food	recipe	would	you	like	to	see	on	the	blog?	E-mail	me	and	let	me	know.	TTFN,	4	lbs	pork	neck	bones,	trimmed	of	excess	fat4	cups	chicken	broth1	large	onion,	choppped4-5	garlic	cloves,	minced1	small	can	roma	tomatoes,	drained4	large	potatoes,	peeled1/2	lb	button	mushrooms2	large
ribs	celery,	chopped2	bay	leaveskosher	salt	and	black	pepper	to	taste2	tbs	vegetable	oilPork	neck	bones	are	a	southern	staple.	When	cooked	low	and	slow	they	are	absolutely	delicious.Add	vegetable	to	a	large	stock	pot	and	heat	using	medium	high	heat.Add	the	onions,	garlic	and	celery	and	saute	for	3-4	minutes.Add	the	neck	bones	and	saute	for
another	3	minutes,	turning	frequently.Add	the	chicken	broth,	making	sure	that	the	neck	bones	are	covered.	If	necessary	add	water	to	cover.Bring	to	a	boil	then	reduce	heat	to	a	simmer	and	simmer	for	about	1	and	1/2	hours.Add	the	mushrooms	and	potatoes	and	simmer	for	another	30	minutes.Season	with	salt	and	pepper,	then	transfer	the	mixture	to
a	large	baking	dish.Cover	with	foil	and	bake	in	a	325	degree	preheated	oven	for	2	hours.Servings	6Prep	15	minCook	2	hr	20	minCategories	Share	&	Print	←	Previous	Caribbean	Coconut	Milk	Next	→	Spicy	Chinese	Hot	Wings	Hey	y’all!	I	know	it’s	been	a	minute	(	I’m	working	behind	the	scene	to	bring	something	to	life	for	y’all!),	but	I’m	back	with	this
quick	and	easy	soulful	recipe.	In	this	post	I’m	going	to	show	you	how	to	make	slow	cooker	neck	bones	&	potatoes.	That’s	right	folks,	It’s	a	slow	cooker	recipe!	These	pork	neck	bones	and	potatoes	are	smothered	in	gravy	and	onions,	and	pair	well	with	your	favorite	vegetable,	and	a	slice	of	buttery	southern	cornbread.	Watch	how	I	made	this	delicious
slow	cooker	recipe!	Print	Recipe	Pin	Recipe	This	hearty	recipe	is	the	perfect	slow	cooker	dinner	for	a	busy	night!	Tender	fall-off-the-bone	meat	and	potatoes	that	you	can	pair	with	greens,	cornbread	–	you	name	it!	Cuisine	Southern/	Soul	FoodKeyword	Slow	Cooker	Neck	Bones	&	Potatoes	Total	Time	6	hours	15	minutes	3	lbs	fresh	pork	neck	bones	NOT
smoked1	1/2	large	yellow	onion	sliced2	packets	brown	gravy	mix3	tsp	seasoning	salt1	1/2	tsp	coarse	black	pepper2	tsp	garlic	powder2	tsp	onion	powder3	cups	vegetable	broth5	medium	russet	potatoes	peeled,	and	sliced	Make	sure	that	you	clean	the	neck	bones	before	anything	else	(	don’t	skip	out	on	this	step!)Now	toss	all	of	the	neck	bones	into	the
slow	cooker.Sprinkle	in	the	seasoning	salt,	black	pepper,	garlic	powder,	and	onions	powder.Now	sprinkle	in	the	gravy	packets,	and	toss	in	those	sliced	onions.Pour	in	the	vegetable	broth.Toss	in	the	potatoes,	then	top	the	slow	cooker	with	the	lid.Let	cook	for	6	hours	on	high.Serve	and	enjoy	with	your	favorite	vegetable.	NPR’s	sites	use	cookies,	similar
tracking	and	storage	technologies,	and	information	about	the	device	you	use	to	access	our	sites	(together,	“cookies”)	to	enhance	your	viewing,	listening	and	user	experience,	personalize	content,	personalize	messages	from	NPR’s	sponsors,	provide	social	media	features,	and	analyze	NPR’s	traffic.	This	information	is	shared	with	social	media,
sponsorship,	analytics,	and	other	vendors	or	service	providers.	See	details.	You	may	click	on	“Your	Choices”	below	to	learn	about	and	use	cookie	management	tools	to	limit	use	of	cookies	when	you	visit	NPR’s	sites.	You	can	adjust	your	cookie	choices	in	those	tools	at	any	time.	If	you	click	“Agree	and	Continue”	below,	you	acknowledge	that	your	cookie
choices	in	those	tools	will	be	respected	and	that	you	otherwise	agree	to	the	use	of	cookies	on	NPR’s	sites.	YOUR	CHOICES	Neck	bones	are	one	of	my	favorite	ingredients	to	cook	with	and	this	recipe	proves	how	delicious	they	can	beef.	In	terms	of	cuts	of	beef,	they	are	just	as	flavorful	as	short	ribs	or	oxtails	but	come	at	a	fraction	of	the	cost.	In	this
recipe,	they	are	seared	before	getting	braised	low	and	slow	in	a	mix	of	beef	stock,	red	wine,	and	tomato	paste.	They	become	fall	off	the	bone	tender	and	you’ll	want	to	keep	going	back	for	more.	These	are	crazy	times	we	live	in.	It’s	hard	to	wrap	my	head	around	the	fact	that	yet	another	mass	shooting	has	taken	place	in	our	country;	this	just	after	the
attack	in	New	York	less	than	a	week	ago.	My	heart	aches	for	the	brokenness	of	our	country	(and	world),	and	my	thoughts	and	prayers	are	with	those	impacted	by	all	of	the	devastation.	But	more	than	mere	thoughts	and	prayers,	I	hope	that	our	lawmakers	will	one	day	take	action	on	gun	reform	in	this	country.	How	many	more	lives	must	we	lose	before
change	will	occur?	Given	all	of	this,	I	felt	like	a	nice	pot	of	braised	beef	would	be	the	perfect	comfort	food	recipe	to	get	you	through	the	week.	I	broke	in	my	Le	Creuset	Dutch	oven	(that	I	got	at	a	nice	discount	from	Marshall’s)	and	I’m	glad	that	I	finally	took	the	plunge	to	purchase	it	for	myself.	This	is	now	the	second	recipe	I’ve	shared	for	neck
bones	and	I	must	say	that	I’m	sold.	Yes,	they	require	a	little	time	to	make	them	tender	and	flavorful,	but	it’s	definitely	worth	the	effort—plus	they’re	much	cheaper	than	many	other	cuts	of	meat.	This	recipe	turns	a	lesser-used	cut	of	meat	into	a	thing	of	beauty.	First	they	get	seared	in	batches	to	form	a	nice	crust,	and	then	the	beef	is	braised	in	a
mixture	of	red	wine,	stock,	and	other	ingredients	and	comes	out	rich	and	extremely	tender.	This	would	be	perfectly	paired	with	a	nice	bowl	of	mashed	potatoes.	Cook	Time	2	hours	50	minutes	Grapeseed	oil,	for	searing	(or	any	other	neutral	oil)	4	pounds	beef	neck	bones	Kosher	salt,	to	taste	1	onion,	sliced	2	cloves	garlic,	smashed	1	tablespoon	tomato
paste	1	teaspoon	dried	thyme	1/2	teaspoon	black	pepper	1/2	cup	red	wine	1	cup	unsalted	beef	stock	Preheat	the	oven	to	325˚F.Heat	some	oil	over	medium	to	medium-high	heat	in	a	Dutch	oven	(or	other	large,	oven-proof	pot).	Sprinkle	all	sides	of	the	beef	with	some	salt	and	sear,	in	batches,	until	browned;	set	aside.	(You	might	need	to	add	more	oil	as
you	go	through	the	batches	of	meat.)In	the	same	pot	that	you	seared	the	meat	in,	add	the	onion	(with	more	oil,	if	needed),	sprinkle	with	some	salt,	and	cook	until	the	onion	begins	to	soften,	1	to	2	minutes.	Add	the	garlic	cloves,	tomato	paste,	thyme,	and	pepper,	and	cook	for	1	to	2	minutes	more.	Deglaze	with	the	red	wine	by	scraping	up	the	stuff	on
the	bottom	of	the	pan	with	a	wooden	spoon.Add	the	reserved	beef	neck	bones	and	beef	stock	to	the	pot,	bring	it	to	simmer,	cover,	and	put	in	the	oven	to	braise	until	fork	tender,	about	2	hours	30	minutes.			1	Rinse	2	to	3	pounds	(32	to	48	oz)	of	meat	under	cold	running	water.	Place	the	neck	bones	in	a	colander	or	a	bowl.	Place	the	colander	in	the	sink.
Turn	on	the	faucet.	Using	your	fingers,	remove	blood,	cartilage,	and	loose	pieces	of	fat	from	each	neck	bone.	Give	them	one	final	rinse.[1]	For	hard	to	remove	pieces	of	cartilage	and	fat	use	a	knife.	2	Place	the	neck	bones	in	a	large	pot.	Sprinkle	2	teaspoons	(9.9	ml)	of	salt	and	1⁄2	teaspoon	(2.5	ml)	of	black	pepper	on	top.	Use	your	hands	to	mix	the	salt
and	pepper	into	the	pork	until	it	is	distributed	evenly.	Wash	your	hands	with	soap	and	water	afterward.[2]	Alternatively,	use	a	Dutch	oven	to	cook	the	neck	bones.	3	Cover	the	neck	bones	with	2	to	3	inches	(5.1	to	7.6	cm)	of	water.	Turn	on	the	faucet.	Fill	a	pitcher	with	water.	Pour	the	water	into	the	pot	until	the	neck	bones	are	covered	with	water.[3]	4
Boil	the	water	for	15	minutes.	Place	the	pot	on	the	stove.	Set	the	heat	to	medium-high.	Bring	the	water	to	a	boil,	about	10	to	15	minutes.[4]	5	Skim	the	foam	off	of	the	top.	Once	the	water	starts	to	boil,	foam	will	begin	to	form	on	the	top	of	the	water.	Use	a	spoon	to	skim	the	foam	off	of	the	top	of	the	water.	Skim	as	much	foam	as	you	can.[5]	6	Simmer
the	neck	bones	for	an	hour.	Reduce	the	heat	to	low.	Cover	the	pot	with	a	lid.	Let	the	neck	bones	simmer	for	1	to	1	½	hours.[6]	7	Add	vegetables	to	the	pot	once	the	pork	is	cooked.	Add	chopped	green	beans,	carrots,	onions,	or	potatoes.	You	can	also	add	2	cloves	of	fresh	chopped	garlic,	or	1	tablespoon	(15	ml)	of	garlic	powder.[7]	8	Cook	the	vegetables
on	low	heat	for	20	minutes.	Simmer	the	vegetables	until	tender,	about	20	to	30	minutes.	Serve	warm	with	rice.[8]	1	Preheat	the	oven	to	375	°F	(191	°C).	While	the	oven	is	heating,	chop	2	onions.	Also	chop	5	cloves	of	garlic.[9]	2	Wash	4	pounds	(64	oz)	of	pork	neck	bones.	Place	the	neck	bones	in	a	bowl	or	colander	in	the	sink.	Turn	on	cold	running
water.	Place	each	neck	bone	under	the	water	to	remove	cartilage,	fat,	and	blood.	Once	all	of	the	cartilage	and	fat	are	removed,	rinse	the	neck	bones	one	last	time.	Drain	the	water.[10]	Use	a	knife	to	remove	tough	fat	and	cartilage.	3	Season	the	neck	bones	with	salt	and	pepper.	Sprinkle	1.5	teaspoons	(7.4	ml)	of	salt	and	1	teaspoon	(4.9	ml)	of	pepper
over	the	neck	bones.	Use	your	hands	to	mix	the	salt	and	pepper	into	the	neck	bones.	Mix	the	salt	and	pepper	into	the	neck	bones	until	they	are	evenly	coated.[11]	Make	sure	to	wash	your	hands	with	soap	and	water	afterward.	4	Place	onion,	garlic,	vinegar,	and	water	into	a	roasting	pan.	Spread	half	of	the	chopped	onion	and	garlic	on	the	bottom	of	a
roasting	pan.	Pour	1	tablespoon	(15	ml)	of	distilled	white	vinegar	into	the	pan.	Then	add	1⁄4	cup	(59	ml)	of	water	to	the	pan.[12]	5	Lay	the	neck	bones	side	by	side	in	the	pan.	Use	a	spoon	to	spread	the	remaining	chopped	onion	and	garlic	over	the	top	of	the	pork.[13]	6	Bake	the	pork	for	2	hours.	Cover	the	pan	with	aluminum	foil.	Place	the	pan	in	the
oven.	Bake	the	neck	bones	for	2	hours.[14]	7	Baste	the	pork	every	30	minutes.	While	the	pork	is	cooking,	use	a	spoon	to	scoop	up	the	juices.	Pour	the	juices	over	the	neck	bones.	This	will	prevent	the	neck	bones	from	drying	out.[15]	8	Bake	the	neck	bones	for	an	additional	45	minutes.	Remove	the	foil	after	2	hours.	Bake	the	neck	bones	uncovered	for
45,	or	until	golden	brown.	Remove	the	neck	bones	from	the	oven.	Serve	with	rice	or	potatoes.[16]	1	Clean	3	pounds	(48	oz)	of	neck	bones.	Place	the	neck	bones	in	a	colander	or	a	bowl.	Place	the	bowl	in	the	sink	under	cold	running	water.	Using	your	fingers,	remove	fat,	cartilage,	and	blood	from	each	neck	bone.	Once	all	of	the	neck	bones	are	clean,
rinse	them	a	final	time.	Drain	the	water.[17]	2	Season	the	neck	bones	with	salt	and	pepper.	Sprinkle	1	teaspoon	(4.9	ml)	of	salt	and	thyme	over	the	neck	bones.	Add	1⁄2	teaspoon	(2.5	ml)	of	garlic	and	onion	powder.	Use	your	hands	to	mix	the	seasoning	into	the	neck	bones	until	they	are	evenly	coated	with	seasoning.[18]	Wash	your	hands	with	soap	and
water	afterward.	3	Place	the	neck	bones	in	the	slow	cooker.	Pour	1	tablespoon	(15	ml)	of	vinegar	over	the	neck	bones.	Then	pour	4	cups	(950	ml)	of	water	over	them.[19]	4	Cook	the	neck	bones	for	5	to	6	hours.	Cover	your	slow	cooker	with	the	lid.	Set	the	heat	to	high.	Cook	the	neck	bones	for	5	to	6	hours	on	high.[20]	Alternatively,	set	the	heat	to	low
and	cook	the	pork	for	8	to	10	hours.	5	Add	vegetables	to	the	slow	cooker	during	the	last	hour	of	cooking.	Add	chopped	carrots,	green	beans,	onions,	and/or	potatoes.	Turn	the	slow	cooker	off	once	the	meat	and	vegetables	are	thoroughly	cooked	and	tender.	Serve	warm	with	rice.[21]	Add	New	Question	Question	What	do	raw	pork	neck	bones	smell
like?	I've	always	used	a	basic	rule	of	thumb	for	any	meat,	fish,	poultry	or	bones:	there	should	be	no	odor	at	all!	I	make	a	lot	of	bone	broth	and	throw	the	bones	in	a	Ziploc	bag	after	removing	the	meat,	then	into	the	freezer	they	go!	Once	I	have	enough	bones,	I	throw	them	in	a	pot	with	seasonings	and	cover	with	water.	Add	1-2	tbsp	of	apple	cider
vinegar	(organic	with	the	"mother"	is	best),	let	it	sit	for	30	minutes	(helps	draw	the	nutrients	from	the	bones	and	doesn't	affect	the	flavor	at	all),	then	bring	to	a	boil,	turn	down	the	heat	so	that	the	broth	is	barely	simmering,	and	let	it	go	for	48	hours.	Some	cook	for	only	24,	I	just	think	more	time	=	more	nutrients.	Question	How	do	I	smoke	pork	neck
bones	if	I	don’t	have	a	smoker?	I'd	think	you	might	not	get	the	amazing	smoked	flavor	any	other	way	than	smoking	the	neck	bones,	but	you	could	try	cooking	them	in	the	oven	with	lots	of	spices	and	just	a	little	bit	of	liquid	smoke.	It's	a	pretty	good	second	choice,	but	use	very	little....like	3-4	drops	for	several	neck	bones.	It's	a	tricky	addition,	even	just	a
little	too	much	will	literally	ruin	a	recipe	like	a	sauce.	I	don't	think	it	would	do	too	much	damage	to	bones	if	it's	a	little	heavy,	but	I	would	put	it	in	with	any	liquids	in	the	pan,	not	on	the	bones.	Ask	a	Question	Thanks!	This	article	was	co-authored	by	our	trained	team	of	editors	and	researchers	who	validated	it	for	accuracy	and	comprehensiveness.
wikiHow's	Content	Management	Team	carefully	monitors	the	work	from	our	editorial	staff	to	ensure	that	each	article	is	backed	by	trusted	research	and	meets	our	high	quality	standards.	This	article	has	been	viewed	122,555	times.	Co-authors:	3	Updated:	March	29,	2019	Views:	122,555	Categories:	Pork	|	Basic	Cooking	Skills	Print	Send	fan	mail	to
authors	Thanks	to	all	authors	for	creating	a	page	that	has	been	read	122,555	times.
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