ITALIAN PORK WITH PASTA
I received this recipe thru an email group I belong too.  I have changed it a bit but it is just plain YUMMY!

3 tsp olive oil
2 carrots, peeled and shredded
2 ribs celery, fine chopped
1 large onion, chopped
4 cloves garlic, chopped
2 pound boneless country style pork ribs
1 cup beef broth
2 TBSP tomato paste
28 oz can crushed tomatoes
1 1/2 tsp Italian seasoning
1 tsp each pepper and salt
1 16 oz box bow tie pasta or other pasta (cooked)

In a skillet, heat 1 1/2 tsp oil. Add carrots, celery, onion and garlic, cook 5 min. stirring until vegetables are browned. Remove from skillet. Add the remaining oil and pork, cook 5 min. or until browned.

Transfer pork to a slow cooker. Top with vegetables. Blend broth and tomato paste, add to slow cooker. Stir in tomatoes and half the Italian seasoning and pepper. Cook for 5 1/2 hours on high or 7 hours on low. 

Skim off fat. Remove ribs with a slotted spoon to platter, let cool. Stir remaining Italian seasoning, pepper and salt into broth in slow cooker. Shred pork and add to liquid. Serve over pasta. MAKES 8 SERVINGS.*
